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iding Publication in the Meat Packing and Allied Industries Since 1891 





YOUR SURE GUIDE FOR 
UNDEVIATING QUALITY 


The Quality Control Certificate on every Fearn item is 
positive assurance of Fearn “top quality’ standards. Specifically 
it means that the product bearing it has been analyzed 
throughout its many steps of processing—and has passed a final 

rigid inspection. Look for this coded Certificate on every 

shipment . . . it tells you that here, as always, are ‘‘flavors you 

Can trust” to assure consistently fine taste appeal, consistently fine sales 
appeal for your products. Fearn Foods Inc., 

Franklin Park, Illinois. 


my) L PARL Ce rots you can Cuil 


n ingredients and specialty materials for packers: Straight Cures, Complete Cures, Special Cures * Fresh Pork Sausage 





ning, Wiener Seasoning, Bologna Seasoning, Braunschweiger Seasoning, Salami Seasoning, Rosedale Seasoning Salt, 


“'C’’ Seasoning, ''B’’ Seasoning, Chicken Paste, Smoke-Style Flavor * Binders * Fearn’s Antioxidant 





CUTTE R with the new 
This newest “Buffalo” development is based on 


\ FLO ll os d | di f extensive research of industry requirements for} 
a SI é un 04 Ing a an efficient, streamlined, all-purpose, easily oper 
ated cutter. The machine embodies a new 
unloading principle offering better produc 
uality control, and other new features providing 
Or increased sanitation, easier maintenance and 
simpler operation. Among these improved design 
features that you will want to check... 
UNLOADING with new flat disc and contour plow. Direc 


tional flow of the product is utilized to unload the ma} 
chine completely without manual aid. 


AUTOMATIC LUBRICATION — all bearings are meter -lubri 
cated through a central oil system, eliminating manul 
lubrication and assuring maximum service life. 


MICRO-KNIFE COLLAR provides positive locking of knives 
in position, permits fast, accurate, easy resetting. 


® CONTROLS centralized in one station to simplify operation § 


BOWL SCRAPER spring loaded fcr automatic alignment 
all times. 


® LOCALIZED DRIVES ® FULL-CIRCLE REMOVABLE APRON GUARD 
® INTEGRAL MOTOR BASE ® NON-CORROSIVE KNIFE SHAFT 
@ EXTRA BROAD INWARD-TAPERED LEGS 


ee mee mmm Write Today for Illustrated Folderf== =| 


I am interested in the mew and finer Model 70-X Silent Cutter. Please 
send descriptive folder: 


THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 


Name 








i Company 
Address 


guard quality. Dependable i City. Zone. Sexe 
y, Zone, e 
performance with maximum 


safety and sanitation. A com- JOHN E. SMITH’S SONS CO. 








plete line to nam enety require- 50 BROADWAY BUFFALO 3, N. y. 
ment. Service from coast to 


coast by factory-trained experts Sales and Service Offices in Principal Cities 
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New, Fat-Soluble "G-5” is a Natural for Long Shelf-Life 
and Stability that ‘Carries Over” in Baked Goods 
A rriumpn of research, Griffith’s new ‘“G-5” does 
chemically what violent agitation is supposed to do for 
water-soluble antioxidants. With simple stirring, “G-5” 
completely stabilizes the lard—through and through— 
because it is entirely fat-soluble and is naturally absorbed 
by the lard. 


The “G-5” formula assures exceptional performance. 


vats, storage tanks or tank cars. That means, “G-5” 
doesn’t cause lard discoloration due to metal contami- 
nation. 

The “G-5” formula also includes Propyl Gallate and 
BHA. Propyl Gallate, for long stabiliy in A.O.M. hours! 
... BHA, for high “carry-over” stabi'ity in baked goods! 


“G-5” meets B.A.I. requirements. 
No other antioxidant matches this formula, containing 


Griffith’s exclusive and revolutionary new, fat-soluble 
ingredient—Lecithin-Citrate!* 


Fat-soluble Lecithin-Citrate sequesters iron—prevent- 


You'll achieve trouble-free protection against rancidity 
with “carry-over” stability when you use 100% fat- 
soluble “G-5” in your lard. Economical “G-5” comes 
safely packed in 3714-lb. non-returnable steel drums. No 


ing reaction to the iron in steel containers, rendering deposit required! So, phone or mail your order today. 


The 


com coe P) GRIFFITH 
ment of citric acid with 


Lecithin converts water- 

soluble Citric Acid into the gan LABORATORIES, Inc. 

new, fat-soluble ingredient 

-> Lecithin: Cathe. . In Canada—The Griffith Laboratories, Ltd. 

Patents Pending. i CHICAGO 9, 1415 W. 37th St. « TORONTO 2, 115 George St. 
LOS ANGELES 58, 4900 Gifford Ave. « NEWARK 5, 37 Empire St. 


LAnother triumph of Griffith research — 
. devoted solely to pioneering better food processing 
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Does your refrigeration 
blow hot and cold ? 


CARRIER COLD DIFFUSER 


Fluctuation in temperatures, dead spots in the refrigerated 
space and slow product cooling can cost you plenty. 


With a Carrier Ammonia Cold Diffuser, you have cooling you 
can count on. Newly designed, they supply a steady, gentle flow of 
cold air to every corner of the refrigerated area, helping to preserve 
the natural flavor and freshness of food products. 


Adjustable air diffusion outlets mean there’s a Carrier 
Ammonia Cold Diffuser for every application ... high velocity out- 
lets for long range diffusion . .. low velocity outlets with adjustable 
vanes for wide angle dispersion and control of air flow... duct dis- 
tribution if the application calls for it. 


Get full information on how Carrier Ammonia Cold Diffusers 
give you dependable refrigeration for the perishables you are cooling 
or storing... how Carrier’s full line of Ammonia equipment is 
balanced in size and performance to work together with maximum 
efficiency. Write Carrier Corporation, Syracuse, New York. 





AIR CONDITIONING 
REFRIGERATION 
INDUSTRIAL HEATING 


AMMONIA EVAPORATIVE CONDENSER AMMONIA RECIPROCATING COMPRESSOR 
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11 suc SHINGLES! 


IT STACKS! | 


IT GRO 





*& In the new US. 170-G you get extra built-in operating life through heavy duty 





construction. Always outstanding because it’s the only machine that automatically 

slices, shingles, stacks and groups, the new 170-G version of this exclusive U.S. machine 
is designed to fill the needs of the packing house industry. 

This is big news for plants that have 8 or 16 hour a day “pre-packaging” opera- 





tions and have discovered the important labor costs saved by the U.S. Slicer-Grouper. 


As in earlier models it has precise slice thickness control that can eliminate all except 


Best in the World 
of Food Machines 


occasional check-weighing on many operations. The U.S. 170-G keeps your packaging 


costs and your machine investment at a minimum. Write for full profit-making story. 
1 






U. S. SLICING MACHINE CO., 
731 Berkel Bldg., LaPorte, Ind. 
Send the profit-making story on the U.S. Model 170-G Slicer- 


Grouper. Include data on [|] Power Meat Saws [] Floor Model 
Choppers 







SEND COWPOW FOR FULL INFORMATION 


Name 












ye ee ee ae 





U.S. SLICING MACHINE CO., LAPORTE, INDIANA 
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MEAT 
PRODUCTS 
FRESHER 





PRESERVES COLOR LONGER 
INSIDE AND ON THE CUT! 


Your business is to make fresh, 
flavorful, color-rich meat products. 
Our business is to help you retain 
these smokehouse qualities longer. 
Thanks to SEASOLIN, the new non- 
chemical color fixative, business is 
excellent! 


SEASOLIN employs an entirely new 
principle in restraining color- 
destroying bacterial development. 
SEASOLIN locks in longer the color, 
flavor and freshness of your meat 
products on dealers’ shelves. 
SEASOLIN binds natural meat juices, 
tenderizes the product, holds plump- 
ness. SEASOLIN reduces spoilage 
and re-work, promotes faster drying 
and curing of dry and semi-dry 
products, reduces shrinkage. 


SEASOLIN is approved for use in 
Federally inspected establishments. 
No change in your formula necessary. 
Write for further information or 
sample drum. 







First Spice Mixing Co., 


1116 Bloor Street W, 
(Canada) Limited 


Toronto, Ont., Canada 


pinsTSpice 


‘ Mixing Company, Sue. 


19 VESTRY ST., NEW YORK 13 ® WOrth 4-5682 


@®eeeoeeoeoeaoocvseoe7deeecd0e0080 8 
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for a Selling package ask for... 
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for WINDOW PACKS 
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BACON 


FROM THE LAND O’ CORN 








<< Gus ee 289 
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for PLAIN WRAPS 


for PRINTED WRAPS 








wet ‘WEIGHT 
Ont ee 
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Celanese acetate Transparent Film—the “‘breathing”’ Ask your supplier to demonstrate the difference 
wrap gives you bacon packages that stand out in the acetate makes, or write for additional information. 
self service case... sell faster because they always Celanese Corporation of America, Transparent Films 
look better. Dept. 139-G, 180 Madison Avenue, New York 16, 


N. Y. In Canada, Canadian Cellulose Products, Ltd., 


Celanese acetate Montreal and Toronto. 


is always sparkling, crisp and clear 

never fogs under refrigeration 

won't cockle or wrinkle st 
makes clean-to-handle packages 

is greaseproof, waterproof, fatproof ey 
never goes limp or soggy 


retards mold and slime Acetate, 


2 A&M SH See eT Feta s 
*Reg. U. S. Pat. Off. 
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Synthetic resin bond used between all plies. Uni- 
form strength of bond and stress equalization 
assured by hot pressing and tempering after setting, 


INSOLUBLE PLASTIC MAKES BOND WATERPROOF 


SOAK IT 


Passes test of alternate soaking 16 
hours and drying 8 hours, repeated 
three times without affecting bond, 


BOIL IT 


Plastic bond passes four-hour boil 
test without any separation at plies, 


PLASTIC BONDING IMPROVES SANITATION 


Inorganic nature of bond will not support bacteria 
or fungi. 


Monopanel Construction of Series ‘'50”’ Doors 
Gives You These Other Advantages 


& Smooth One-Piece Panels — Look better, easier to 
keep clean. 


@ 7 Times Stronger—By test compared with horizontal 
sheathing. Cross lamination. of plies distributes 
strength equally in both directions. 

@ 6 Times More Rigid—By test compared with horizontal 
sheathing. Large one-piece panels front and back 
give extra rigidity of box frame construction. 

@ Rugged Adjustable Hardware —E-Z-Open TWO Point Fas- 
tener and Adjustoflex hinges specially developed 
by Jamison to maintain uniform gasket pressure. 

@ Dependable Gasketing— Resilient Lo-Temp gasket for top 
and sides and tough flexible Sillseal gasket for 
door sill. 


For details and dimensions request Jamison Catalog No. 4 
Jamison Cold Storage Door Company, Hagerstown, Md., U.S.A 
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SAVE MONEY WITH COLDMOBILE 


Bulletin No. 301 covers all of the many Coldmobile features that 
save you time and money. Model "L’’ is powered by the truck 
engine. Model “LE” includes electric plug-in for stand-by oper- 
ation. Both provide more BTU-capacity, per pound of weight, 
than any other type of truck refrigeration, mechanical or other- 
wise. First-cost is low. You sacrifice no cargo space. Temperature 
and defrosting are automatically controlled, without attention 
from the operator. Easily installed by the average mechanic. 
Mail coupon today! 


Dromgold & Glenn Division 


UNION ASBESTOS & RUBBER COMPANY 
332 SOUTH MICHIGAN AVENUE 


CHICAGO 4, ILLINOIS 
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If you haul meats, poultry, seafoods, milk, 
cheese, butter, etc., Coldmobile Models 
“L” and “LE” will pay you handsome 
profits. Coldmobile is the most advanced 
mechanical truck refrigeration on the mar- 
ket—in simplicity (rugged, no sensitive 
controls); in operation (refrigeration is a 
by-product of driving); in low maintenance 
(all moving parts have sealed-in lubrica- 
tion). You’ll like it! 
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Engine-Driven Compressor. Condenser-Evaporator Unit. 
4-cylinder, reciprocating. A self-contained, one-piece 
Force-fed lubrication. “package” with holes for 
Counterbalanced crankshaft. 4-bolt mounting. 


DROMGOLD & GLENN DIVISION 
UNION ASBESTOS & RUBBER COMPANY 


Please send me free Folder No. 301. ‘I am interested in 


refrigeration for the following product 
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Street. 





City. Zone__ State. 








TTER PACKAGING 


For ve iheans BETTER SALES 


That Means 

















Papers 
for 


Packers 








No / 


SMOKED MEAT 
WRAPPERS 


| 
bc | Plain or Printed PARCHMENT 


SPECIAL TREATED 





FREEZER 


Green Hams 





Bellies 
Boneless Beef and Pork 








Pork Loins 


One source fills all your major paper needs! 


SLICED BACON 
WRAPS - 


Layer Pack 
Complete Wrapper 


Top quality in every line! 


Sales engineering help near your plant! 


Conveyor Sheets 


BOX LINERS MISCELLANEOUS 


for Tamale Wrappers 
Pork and Beef Trimmings Liners for Meat Tins 

Fresh and Frozen Liners for Cooked Ham 
Retainers 

















Sausage 


Link and Bulk 


Complete design and printing service. 
Wrappers for Cooked Hams 
Between-layer Sheets Fores, Hinds, Primal 


Hearts, Tongues, Livers Beef Cuts 

Spare Ribs, Neck Bones Covers for Slack Barrels 

2 — 28 Ib Export Lard \ 
600 1b — Export DS Meats . Dp 










600 tb — Export SP Meats POULTRY 


Box and Barrel Liners 






LARD 


Carton Liners 


Individual Wrappers 
Head Wrappers 
Giblet Wrappers 
Waxed Overwrap for Cartons 
















Export Box Liners 
Circles and Tub Liners 











Write for Samples and Prices 


Kalamazoo Yegetable Parchment Company 
PARCHMENT + MICHIGAN 


ASSOCIATED COMPANIES: IN CANADA: 
KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS APPLEFORD PAPER PRODUCTS LIMITED, 


HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN HAMILTON, ONTARIO +* MONTREAL, QUEBEC 
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FOR RICHER, TASTIER, MORE PROFITABLE 
SAUSAGES AND LOAVES, STANDARDIZE ON 


BULL-MEAT-BRAND 





BINDER 





It Takes Up and Holds More 
Moisture. 


Greatly Increases Yield. 


: “The Best 
Go Can Say Unlike other flours, it doesn’t re- 


Because lease the meat juices and moisture 

—« in the heat of the smoke-house. 
Smoking and cooking temperatures 
increase the binding power. 


Blends Perfectly with Meat and Fat. 


Improves Flavor and Food Value. 


+ & + & OF 







r It’s not a substitute — IT’S AN IM- 

p PROVEMENT. Leadership in quality 

R Q% has been unchallenged for over 40 
Gp years. 


\ 


% 
AS > 





B. Heller & Company 


3925 S. Calumet Ave., Chicago 15, Illinois 


Manufacturing Chemists Since 1893 
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ARE YOU PROTECTING YOUR PROFITS? 


Keep your meats at their sales-inviting best with 
GEBHARDTS Cold Air Circulators! No worries about 
meats deteriorating when ceiliigs and walls are kept 
free from condensation and drip! Note the clean, sani- 
tary and efficient appearance of the cooler shown above. 
GEBHARDTS Controlled Refrigeration System is your 
guarantee of profit-protection! For controlled low 


temperatures and high relative humidities, come to 
GEBHARDT! 


GEBHARDTS ARE FABRICATED OF HIGH-LUSTRE STAINLESS STEEL TO INSURE SANITATION! 


Sales and Service in all principal cities. 


ADVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE ® MILWAUKEE 5, WISCONSIN 
TELEPHONES: FR ANKLIN 4-0559 FRANKLIN 4-2478 
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Use 
GIRDLER’S 
experience 
to upgrade 
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VOTATOR Lard Processing Units are 
designed for capacities of 3000, 5000, 
and 10,000 pounds per hour. VOTATOR 


Deodorizer requires less than half the stripping 
and vacuum steam needed for batch methods, 


Recipe for profits in fine shortening! 


HEN you deodorize and 
W sabitze lard to produce fine 
shortening, you'll enjoy greater 
sales and greater profits. 

That’s because more. and more 
housewives have learned about the 
extta value of a fine shortening. 
They like its smooth, creamy texture 


r 


! & © : ° os t op 
... the neutral flavor). . the fact 


thar it‘keeps without reftigeration. 
Why not investigate now by 


calling on-Girdler for an engineer- 


ing analysis? Girdler’s experience 
includes the design and construction 
of complete lard-base shortening 


plants. This service covers process 


engineering and the application 
of VOTATOR Deodorizers and 
VOTATOR Lard Processing Appara- 
tus for continuous processing with 
a minimum of labor and floor space. 

Improve your sales now. Call or 
rwrite The Girdler Corporation, 


“Votator Division, Louisville 1, Ky. 


VOTATOR is a registered trade mark of The Girdler Corporation 


ste GIRDLER ©}: 
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VOTATOR DIVISION 
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AFL, Swift & Company to Meet 


The Amalgamated Meat Cutters and Butcher Workmen, AFL, will begin con- 
tract negotiations next week. A meeting with Swift & Company representatives 
is scheduled to start Tuesday. The present contracts between the unions and all 
major packers, as well as many independents, expire August 11. 

Although the AFL has not announced what wage increase it will ask, its de- 
mands will include: Union shop; elimination of geographical wage differentials; 
equalization of men’s and women’s wages for the same work; health and welfare 
provisions; improving the weekly guarantee to provide for 48 hours of guaranteed 
work over and above any holiday pay in that week, this guarantee to be in the 
first five days of the work week, Monday through Friday; improved vacations, and 
several other demands. The CIO has announced that it will seek many of the above 
changes, and will ask 30c an hour general wage raise. 


OPS Revises Beef Regulation 


Amendment 15 to CPR 24, issued this week by OPS and effective July 16, relaxes 
requirements relating to the sale of prefabricated retail cuts. It makes these 
changes: 1) Modifies rules so that retailers can purchase prefabricated cuts from 
wholesalers regardless of historic practice; 2) Improperly cut graded or sold beef is 
given a scale of ceiling prices; 3) Allows closer trimming of bone-in and boneless 
strip steaks; 4) Revises ceilings for most boneless beef cuts to permit sales of such 
cuts derived from Prime, Choice, Good and Commercial grades; 5) Adds peeled 
tenderloin to the list of hotel and restaurant cuts; 6) Adds “flake steak” to the 
schedule of prefabricated quick frozen and packaged specialty beef products, and 
7) Redefines oven-prepared rib cuts. 


OPS Removes Discriminations Against Packer Affiliates 


By Amendments 13 and 14 to CPR 24, Amendments 8 and 9 to CPR 74, 7 and 8 
to CPR 92 and 5 and 6 to CPR 101, effective July 1, 1952, OPS has brought the 
various wholesale meat ceilings into line with the 1952 Defense Production Act. An 
amendment to this measure prohibits price discrimination against packer affiliated 
hotel supply houses, combination distributors and wholesalers where affiliation 
interest is not more than 50 per cent. The effect of the amendments is to increase 
affiliate prices to the same level as independent prices on sale of meat procured 
from affiliated source to retailers. Previously, OPS issued amendments which gave 
affiliates the same ceilings as their independent competition except on meat obtained 
from their affiliated packers, to which lower ceilings were applicable when the meat 
was sold to retailers. 


Congress Hikes Farm Price Supports 


Before adjourning Congress approved three changes in present farm laws. They 
include a provision guaranteeing mandatory support at 90 per cent of parity for 
wheat, corn, cotton, rice, peanuts and tobacco through 1954 and a provision putting 
off for two years a change in the method of computing parity, due to go into effect 
January 1, 1954. Both provisions insure higher price supports on the six basic 
agricultural price. The other change affects cotton. 


Extend Renegotiation Exemption for Perishables 


The Renegotiation Board has exempted from renegotiation of government con- 
tracts for perishable foods including fresh smoked, frozen or refrigerated food 
products entered into on and after July 1, 1952. The original exemption applied only 
to prime and sub-contracts for perishable subsistence supplies entered into before 
July 1, 1952. Perishables are defined as including “all foods in such a state that 
they require storage under controlled refrigeration and humidity for preservation, 
or, to avoid waste or spoilage, customarily require distribution and consumption 
within a short period.” 


Foot-Mouth Laboratory Hearings 


The Agriculture Department announced that public hearings will be held shortly 
on the establishment of a laboratory for the investigation of foot-and-mouth disease. 
The hearings will be in Connecticut and Long Island. 





partment of the H. Moffat Co., 

wholesale meat packers of San 
Francisco, Calif., recently made exten- 
sive improvements in the meat ageing 
facilities of its plant at 828 Brannan 
st. 

This firm caters to the hotel, restau- 
rant, hospital, steamship, and export 
trade, and specializes in the distribution 
of H. Moffat Co. products, featuring 
Moffat’s Manteca Fed Beef. It inaugur- 
ated this remodeling project to better 
maintain the rigid quality control pro- 
gram that has been in effect by this 
establishment for many years. 

The construction phase of the pro- 
gram consisted of remodeling a former 


. Y Partment of & CO., a major de- 


Sihatttae oS 


TEMPERATURE, MOISTURE, BACTERIA ARE CLOSELY CONTROLLED IN THIS SPARKLING AGEING COOLER 


Meat Ageing at Its Best 


freezer unit located inside of the main 
refrigerated storage room. Thus, this 
ageing room has no outside entrance. 
The opening and closing of the ageing 
room door will not alter the tempera- 
ture in the slightest degree, a vital 
feature in properly ageing meats. The 
temperature of the room is to be held 
at 40° F. 

The major equipment changes made 
in the department consisted of outfit- 
ting the department with Pasteuray 
germicidal lamps and modifying the 
existing refrigeration units. The freez- 
er room, after having been used for 
some time as an ageing room, was 
taken out of service, the walls were 
stripped of racks, equipment, etc., and 


=_* . * 


even the paint was removed from the 
plastered walls. Refrigeration _ lines 
were broken down, drained, cleaned, and 
later reassembled as_ required. This 
program assured that there would be 
no possible carry over of any long 
standing hidden bacterial or mold 
growths. 

The department is approximately 
21x64 feet in size. Rib and loin hang- 
ing racks, in tiers, are located 12 in, 
from all walls. In addition, two lines 
of free standing double racks are even- 
ly spaced down the length of the room. 
Over the three aisles thus formed is 
a single overhead track at an eleva- 
tion of 7 ft., 6 in. This track is con- 
tinuous with the balance of the track 
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system within the plant and supple- 
ments the stationary racks storage fa- 
cilities. 

The 34 Pasteuray lamps are suspend- 
ed from reels near the ceiling and can 
be placed at any elevation desired. The 
careful placement of the lamps insures 
exposure of all products in the room to 
the germicidal rays of at least one 
lamp. The lamps operate at a wave 
length of 2537 angstrom units, consid- 
ered the optimum section of the ultra 
violet electromagnetic wave band for 
germicidal control of putrifactive or- 
ganisms affecting meat and other food 
products. Since the effectiveness of the 
lethal rays decreases in direct ratio to 
the square of the distance of travel, it 
follows that exposure of product must 
be made relatively close to the lamp 
for maximum bactericidal action. The 
manufacturer recommends that a max- 
imum distance of four and one-half feet 
be observed. 

The ingenious correlation between 
lamp reel location and the wall racks 
and track system (see floor plan), as- 
sures that all product is properly ex- 
posed whether on the stationary racks 
or on trees suspended from the track. 
The vertical movement of the lamps is 
as easily accomplished as raising or 
lowering a window shade. The lamps 
may be spotted high for a period of 
time for the top row of loins or ribs 
and later be dropped near the floor for 
low hanging product if desired. At 
night the lights are dropped to the 
floor line to irradiate product from the 
very lowest level. 

The lamps are Pasteuray model No. 
P13M. They operate on a 60-cycle, 110- 
115-volt circuit, The electrical charac- 
teristics are such that standard con- 
venience outlets in the electric light 
system can be employed for supplying 
the current. The lamps are of the cold 
cathode type, and the life expectancy 
of the tube is about 2% years. 

Of the 34 lamps employed, eight are 
of the ozone generating type. For the 
cube footage of the ageing department 
the ozone generated is not detectable, 
there being no typical odor such as is 
customarily noted with this deodorizing 
agent. Meat Inspection Department 
regulations state that ozone generators 
cannot be employed to the extent that 
they mask odors, nor can they be em- 
ployed in departments where a large 
number of persons are working. In con- 
formity with such provisions, agree- 
ment was made with the MID to limit 
the number of employes working in this 
room to two men at all times. 

The original refrigeration equipment 
consisted of five ceiling type blower 
units. The manager believed that shrink 
was excessive and product had a ten- 
dency toward drying out on the sur- 
face with loss of bloom. It was demon- 
Strated that the five units were in ex- 
cess of the number required since the 
dehydration was due to too rapid move- 
ment of air while the units ran. 

With a new temperature control sys- 

(Continued on page 27) 











Weathers Flood Knockdown 


IT’S DIFFICULT TO believe that only a few 
months ago this gleaming white meat packing 
plant of the Williams Meat Co., Kansas City, 
Kan., was waist deep and immobile in flood 
waters. 

So extensive was the flood damage that man- 
agement, under the leadership of E. W. Williams, 
president and general manager (photo at left), 
decided to refurbish the entire plant. The total 
cleanup operation, including loss of meat production in the flood, 
amounted to about $250,000. 

Cooperation of other packers who loaned cooler space enabled the 
Williams firm to complete its cleaning without lost time. From the 
basement up, the task proved painstaking. Boiler and engine room 
equipment had to be dismantled and dried but was not badly dam- 
aged by the flood. The most difficult items to replace in the fabricat- 
ing room were the hanging scales which, oddly enough, are no longer 
manufactured. Williams managed to purchase the present scales from 
some of his chain store customers. The scales fit well into the 
Williams’ system of fabricating custom orders as shown in photo at 
bottom of page. The plant was completely repainted inside and out. 

The loading dock area was wrecked beyond the repair stage and 
had to be rebuilt. To it was added an additional dry storage room. 
Other additions to the plant included an MID inspector’s room and an 
extra employe wash room. 

The recovery of the Williams plant is a splendid example of sound 
management and resourcefulness. However, as one Kansas City meat 
man said: “Don’t under-estimate a flood. It may cause trouble months 
or even years later.” Well, Williams has one bit of trouble to correct. 
Paint insists on peeling from some of the concrete walls due to acid 
in the concrete which has been liberated through prolonged immersion 
in water. Perhaps this problem, too, will be solved soon. 











The National Provisioner—July 12, 1952 














































Don't... 





Photos Tap Employ 





NE OF the major flaws in safety presentations at 

meat packing plants is the content of the material 
... lift truck from stooped and running position itself. Too frequently the movie, posters, lecture, or F 
what have you, will relate directly to another industry and 
have little if any application to meat packing. 


A case in point was a recent safety meeting at the P, 0 
Brennan Co. plant in Chicago. Everyone who attended 
agreed that the movie shown was a splendid safety pre- f 


sentation and that the posters displayed around the room 
were excellent. However, as A. Duschinsky, cutting fore- 
man and senior management representative on the com- 


mittee, pointed out, “a film on the safe operation of a whic 

drill press has no meaning for the packinghouse butcher.” work 

While there are general safety principles applicable to carel 

both drill presses and packinghouse operations, the aver- bern 

age worker will not extract them and apply them to his Th 

work techniques. They 

The safety committee at P. Brennan, composed of man- too 

agement and union representatives, decided to make safety illus’ 

P more efféctive by working up its own posters on right and sp 


wrong safety procedures that each employe could under- ree 
stand and apply to his own tasks. insti 














A series of critical jobs were selected as the subject yaar 
matter for these first posters which are here illustrated — 
with action photographs of workers performing their jobs. afte 

The pictures portray the work habits responsible for back 
many of the minor accidents. Champ Houston, union em- — 
ploye representative on the committee, said the pictures ; TI 
help communicate safety experience to new employes who ing 
would not otherwise learn safety except through the basi 
school of hard knocks. Job. 

Working with flat trucks in the curing cellar, Houston requ 
has learned his safety through the hard knocks school. elev 
He relates how he banged his fingers through failure to ous 
keep his hands within the guards on the truck handle, hold 
how his -back ached because he lifted loaded trucks from mue 
a stooped and running position. He once dropped a truck In 
while it was moving and suffered a heel injury. Some of mitt 
the pictures are about hand trucking and Houston feels obst 
they will prove valuable in cutting down the minor in- time 
juries that occur in his department. Hon. 

Similarly, other photos show practical experience in the slow 
cutting operations. Navy Brown, local union president, clum 
offered some tips on unsafe butcher practices. Butchers with 
can injure themselves on the boning conveyor by spearing Casi 
the oncoming shoulder or ham with a knife. If the knife a 
should strike a bone, the worker’s hand may slide over the tsi 
blade and a time-lost injury result. who 

Another equally dangerous habit is that of moving 4 The 
heavy cut impaled on a knife blade, said Brown. If the i 
knife should cut through the meat, it might slash across mat 
the worker’s face before he can stop the motion of his The: 
arm. whe 

Brown warned against the practice of carcass splitters men 
standing with their feet together. If the knife should miss day 
the carcass and the stroke clear the safety board, the abot 
worker could easily injure his leg. by 

The committee also came up with some practical sug- ata 
gestions that every worker can understand for safety in pell 

... trim meats with unguarded hand canning operations. One had to do with the manner in mal 
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P. Brennan probes at roots 
of injuries by analyzing jobs 
for minutest safety details 


which the screw of the stuffer is turned. Inexperienced 
workers usually stand very close to the stuffer. A little 
carelessness and one of the capstan spokes can smash an 
operator in the face. : 

The photos taken are the first of. a projected series. 
They have been mildly criticized on the basis that they are 
too juvenile in their approach—that many of the photos 
illustrate simple handling and cutting moves that the 
average worker knows instinctively. This criticism might 
be valid if the average worker knew safety technique 
instinctively. The fact is, he doesn’t. Many men go on 
year after year doing things improperly when a little 
sound advice could make their jobs easier and safer. Even 
after they are told how to do things properly, they slip 
back into the old routine because their minds and body 
muscles are conditioned to a set reaction. 

The effectiveness of this elementary approach to teach- 
ing safety should not be underestimated. It has the sound 
basis of personalizing each worker’s safety status at his 
job. Workers usually understand and observe major safety 
requirements such as non-smoking regulations, closing of 
elevator doors, etc. Management is often, however, oblivi- 
ous to the fact that a slight change in the way a man 
holds a knife or positions his feet may make his work day 
much more pleasant, and safe. 

In its efforts to promote safety, the P. Brennan com- 
mittee doesn’t always have clear sailing. Their major 
obstacles are primarily employe resistance. A move some 
time ago to place guards on all knives met with opposi- 
tion. Employes, especially piece work men, said the guards 
slowed their production. The original guards were rather 
clumsy and hard to grasp, but have since been placed 
with new factory-built guards. The new knives handle 
easily and permit maximum gripping features. 

In selling safety to employes who don’t like to be sold, 
it’s a good idea to use the human fallibility approach. Men 
who perform a certain operation day in and day out be- 
come so used to their work that it is almost automatic. 
The human system, however, cannot approach the auto- 
matic operation of a machine and will, on occasion, err. 
These men can be told how sports figures sometimes slip 
when the pressure is on. They can be shown examples of 
men who prance around for years on a scaffold and one 
day make a misstep. The newspapers are full of stories 
about window washers, truck drivers, tuck pointers and 
other workers who make the one mistake thal is usually 
fatal. The idea that it can’t happen here should be dis- 

pelled and replaced with the thinking that in case I do 
make an error, I’ll be protected by the best in safety and 
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- wear protective gloving when trimming 
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Styrofoam ®, a lightweight plastic made 
by expanding polystyrene approxi- 
mately 40 times, has many desirable 
low temperature insulation character- 
istics. In fact, laboratory tests have 
shown that Styrofoam is the most 
nearly perfect low temperature insu- 
lating material yet developed. It has 
a high resistance to water vapor, main- 


Name 





THE DOW CHEMICAL COMPANY e 


New York « Boston Philadelphia « Atlanta e Cleveland « Detroit « Chicago « St. Louis e Houston e San Francisco ¢ Los Angeles » Seattle e Dow Chemical of Canada, Limited, Toronto, Canada 


Way, 
go “ny, 


antl, 


» 


EE’, Vapor 
me— vosistance 


the most neavly perfect low-temperatute 
insulating material yet developed 


for meat packing plants, locker plants, walk-ins, dairies, ice cream plants, cold storage warehouses, fruit and beverage storage spaces 
for refrigerated household appliances « for refrigerated equipment « for refrigerated railroad cars, trucks, trailers, ships 


taining “just installed” insulating effi- 
ciency for years. Styrofoam has a low 
thermal conductivity, is odorless and 
non-toxic. It resists mold and rot. 
This strong, yet lightest of all rigid 
type insulation materials is available 
in board form which is easily cut to 
desired size with conventional hand or 
power woodworking tools. 


Plastics 


aan Rags Pe mmm mo ee een ee pe mp ee me mmm 
The Dow Chemical Company 
Plastics Department, PL 418B, Midland, Michigan 


Please send me your booklet containing information on Styrofoam, 
low temperature insulation material. 









Company. 


Address 
















City. 








Department—PL 418B 
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Architects, engineers, and refrigeration 
and insulation contractors are finding 
that Styrofoam delivers effective insu- 
lation in low-temperature installations, 
at extremely low cost per year of 
service life. 


(Styrofoam Pipe Covering is available 
from several fabricators.) 


e MIDLAND, MICHIGAN 


Don’t 
It 











National Provisioner—July 12, 1952 


M 





Don’t 


won’t 
At 
progr 
emplo 
encou 
velop) 
pendi' 
safety 
Giv 
any } 
sound 
accide 
mittes 
be rot 
tion 
Throx 
gestic 
confe 
safety 
ficati 
Suc 
a cod 
This 
sheet: 
new » 
be gin 
thus | 
quire) 
This 
worke 
Ma 


The I 





More Dont’s for Safety... 







































































paces 


ration 
inding 
- insu- 
tions, 
ar of 


1ilable 


GAN 


0, Canada 





12, 1952 





Don’t drop truck while still walking. 


It can easily cause heel injuries. 





Don’t spear oncoming meat with knife 
for fear of cutting fingers. 


won’t suffer because of unpreparedness. 

At the P. Brennan Co. the safety 
program is carried on primarily by the 
employes. Management stands by in an 
encouraging way, to help with the de- 
velopment of an idea and authorize ex- 
penditures necessary to better promote 
safety. 

Given the opportunity, employes in 
any packing plant can come up with 
sound safety advice. They know how 
accidents occur. Through safety com- 
mittees, the membership of which can 
be rotated, a wealth of safety informa- 
tion is made known to management. 
Through these meetings, through sug- 
gestion systems, informal departmental 
conferences and other methods, the 
safety experience of every job classi- 
fication in a plant can be gathered. 

Such findings can be formalized into 
a code of safe practices for the plant. 
This need not be elaborate. Typed 
sheets can tell the safety story. As a 
hew man is hired for a job, he can 
be given the safety practices sheet and 
thus have a good idea of the safety re- 
quirements before he even starts work. 
This routine will also help orient the 
worker to his job. 

Management at the P. Brennan Co. 
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Don’t hold hands outside of truck body. 
Scrapes and bruises are easily incurred. 





Don’t lift meat with knife for slashed 
face may be the result. 


reports that the safety committee’s 
efforts to reduce accidents has shown 
tangible results. Absenteeism has 
dropped. The productive pace is more 
uniform for the departmental crew is 
kept intact over longer periods of time. 
Further, the idea of safety has been 
instilled in the employes and they con- 
stantly strive to write a better safety 
record. 


Proposes Changes in 
Wisconsin Horsemeat Law 


Sweeping changes in state laws cov- 
ering horsemeat will be urged by Don- 
ald N. McDowell, director of the Wis- 
consin Department of Agriculture, 
when the 1953 legislature meets. 

McDowell advocates laws that would: 
Ban the possession of horsemeat in un- 
marked containers in restaurants and 
other food establishments; prohibit 
blending horsemeat with other meats in 
sausage or any kind of manufactured 
meat; extend state supervision to non- 
food slaughterers, and extend the food 
processor’s law to cover all sausage 
manufacturers, whether for wholesale 
or retail. 








States Take Little 
Affirmative Action on 
Truck Size-Weight Bills 















Bills liberalizing truck size and 
weight laws were enacted this year by 
the legislatures of Massachusetts and 
Missouri, and were unsuccessfully pro- 
posed in Colorado, Georgia, Mississippi, . 
New York and Virginia, a survey of 
reports from several state capitals re- 
veals. 

A major disappointment was suffered 
by the trucking industry, however, 
when Governor Fine early this year ve- 
toed a bill which would have liberalized 
Pennsylvania’s truck weight law. Bills 
for more stringent truck size and 
weight limits died in the legislatures of 
Mississippi and New York 

Measures designed to strengthen en- 
forcement of existing size and stringent 
penalties for truck overloading were 
rejected in the legislatures of Colorado, 
Georgia, New York and Virginia. En- 
forcement of truck size-weight laws 
is being strengthened in many other 
states, however, under the terms of 
previously-enacted statutes. 

A summary of current-year legisla- 
tive, judicial and administrative action 
in the field of truck size and weight 
regulation follows: 

Colorado: Legislature rejected a bill 
which would have eliminated the pres- 
ent gross weight formula and allowed 
more liberal truck weights. Also killed 
a bill providing for the imposition of 
graduated penalties for overloads. 

Florida: State Supreme Court upheld 
the constitutionality of a law permit- 
ting the state to seize overloaded ve- 
hicles on the highways, but ruled un- 
constitutional a section of the law pro- 
viding for summary disposal of the ve- 
hicle. Spokesmen for the state attor- 
ney general’s office subsequently said 
the law could still be enacted under 
the stipulations set forth by the court. 
This could be done, it was pointed out, 
by following the law’s provisions for a 
lien on the vehicle. 

Georgia: A bill to liberalize truck 
size and weight limits was rejected by 
the House of Representatives after 
passing the State Senate. 

Kansas: New regulations governing 
the issuance of special permits for 
oversized or overloaded vehicles were 
announced by the State Highway Com- 
mission in a move to put more legal 
responsibility on owners and operators 
of such vehicles for any highway dam- 
age they cause. 

Massachusetts: Legislature enacted a 
bill to allow tank trucks to operate with 
a 60,000-lb. gross weight. The state’s 
gross weight limit for general com- 
modity trucks is 50,000 Ibs. but an ex- 
ception permits trucks used in con- 


struction work to carry a gross of 
60,000 lbs. within a radius of 25 miles 
of the job on which they are working. 
Since last year tank trucks have been 





21 





Packers pack nearly every cut in HPS 
meat wraps, for transit or storage. 
In rolls or sheets, HPS papers 
continue doing a swell job of 
keeping more and more meat in 
better and better condition. 


MEATS 


Oiled, waxed, wet strength, laminana 
. HPS Packers Papers meet the quality 
““musts’’ of meat men who want to 

be sure meat travels and arrives in 
best condition. If yours is the usual 
or the unusual protective wrapping 


problem, we can help you solve it 
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PAPERS FOR PACKERS FOR 49 YEARS 
5001 WEST SIXTY-SIXTH ST., CHICAGO 38 


| ft., with an exception of 13% 
| automobile transporters, and increase 
| length of single units and combinations 





allowed a _ 60,000-lb. gross under a 


| special permit system. 


Pending in the Massachusetts legis- 


| lature at this writing was a bill which 


would restrict vehicle height to 12% 
ft. for 


to 55 ft. This measure also would set 
up a gross weight formula and require 
the payment of a $10 fee for an over- 
weight permit which is now issued free. 

Another pending Massachusetts bill 
would impose a fine of 2c per pound 
if excess weight is less than 5,000 
Ibs. and 6c per pound if excess is 
5,000 lbs. or more. 

Michigan: Legislature enacted two 
bills designed to make constitutional 
the imposition of graduated fines on 
overloaded trucks. 

Missouri: Legislature enacted a bill 
eliminating limits based on a formula 
and providing for gross weights based 
on axle spacing graduated from 32,000 
lbs. if spacing is 4 ft. to 60,010 lbs. if 
spacing is 39 ft. or more. Misseuri’s 
maximum weight limit for tandem axle 
trucks has been 56,000 Ibs. 

Nebraska: State Highway Depart- 
ment announced it would issue no more 
special permits for operating overload- 
ed vehicles on bituminous pavements. 

New York: Bills to both reduce and 
increase axle weights were unsuccess- 
fully introduced in the state legislature. 

North Carolina: In a move to provide 
for more effective enforcement of North 
Carolina’s truck weight laws, 12 per- 
manent truck weighing stations are be- 
ing set up in the state. 

Pennsylvania: A study of Pennsyl- 
vania truck weight regulations and the 
tax contributions of the heavy trucking 


industry is being undertaken by the 
State Joint Government Commissior 
an interim legislative research agency, 
The study was recommended by Govs 
ernor Fine after he had vetoed earl 
this year a bill passed by the last seg 
sion of the Pennsylvania legislaturg 
which would have increased from 45, 
000 to 60,000 pounds the maximum 
weight of most large trucks. 

West Virginia: State attorney gen. 
eral’s office ruled that the State Rog 
Commission lacks authority to issué 
special permits for over-sized vehicle 
not conforming with the state moto 
vehicle code after July 1, 1952. Unde 
West Virginia’s new motor vehicle 
code, which went into effect July 1 
1951, operators of over-sized vehicles 
were granted a year’s period of grad 
to provide them time in which to ma 
their equipment conform with the new] 
weight and length requirements. : 


Swift Introduces Powdered S$ 


Egg Yolks for Babies 


Swift & Company has introduced 
powdered egg yolks for babies. Egg 
yolks, which are rich in iron, vitamin 
A and protein, were previously the only 
item recommended for infant feeding 
not available in convenient, ready-to- 
eat form. The new product, which will 
contain the equivalent of five yolks, will 
sell for a few cents more per can than 
strained or chopped meats, a Swift an= 
nouncement said. It needs no cookin 

Most doctors prescribe one egg yolk 
a day for infants. The new product 
been accepted by the Council on Foods 
and Nutrition of the American Medical 
Association, and has been tested by 
numbers of mothers on young babies. 





AT FIRST GLANCE the two sets of dog food cans above appear quite similar but, accordi ' 
to John Morrell & Co., the new labels at the right are expected to add more to the shel 
appeal of Red Heart dog food. The new label retains the Morrell colors and other distinguist 


| ing characteristics, however, it emphasizes the Morrell name and other details and at the 


time adds simplicity by increasing the white space and opening up the copy blocks. 
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Delaney Committee Member 
Criticizes Majority Report 

The majority report of the ‘House 
Delaney committee calling for legisla- 
tion on chemical food additives is 
“alarmist,” according to Representative 
Walt Horan, a member of the commit- 
tee. In a minority report he declared 
the majority report would “contribute 
to the difficulties of our producers of 
foodstuffs in the United States and 
yet add nothing of assurance to the 
consuming public.” He said he felt 
strongly that the report is “reaction- 
ary and a deterent to needed progress.” 

Horan went on to say that he thought 
it unfortunate that the Delaney com- 
yittee majority should lump pesticides 
in with other chemical additives to 
food in calling for new legislation. 

“In the final analysis, we must des- 
ignate to some responsible government 
agency the determination of that which 
is or is not deleterious to the public 
health. . . . We must designate the 
policing agency to maintain a protec- 
tive procedure so that our consuming 
public may be assured that what they 
consume is safe.” 





Preliminary Approval 
Given Denver Meat Law 


An ordinance providing stricter con- 
trol of meat sanitation was passed on 
first reading by the Denver city council 
recently. Several meat dealers had com- 
plained that the new ordinance would 
work a particular hardship on small 
dealers because it did not spell out in 
detail the exact requirements of the 
city health department in regard to 
meat processing and distribution. They 
argued that too much discretion was 
vested in health authorities. 

The ordinance, with its amendments, 
will bring the city’s meat industry 
regulations more in conformity with 
federal and state standards, according 
to Robert Cameron, sanitation director. 
It provides that meat being transported 
in trucks to restaurants and grocery 
stores must be more _ thoroughly 
wrapped than heretofore, and must be 
kept at cold enough temperatures at 
all times to prevent deterioration. 


Handling Beans for Canning 

The Meat Inspection Division has is- 
sued Memorandum 176 on handling of 
beans used in preparing meat food 
products. 

When lots of beans are received at 
an establishment having facilities for 
cleaning, picking or otherwise elimi- 
nating unsuitable beans from a lot, the 
beans should receive a preliminary in- 
spection. They may be brought into the 
establishment unless found to be af- 
fected with a condition such as heavy 
mold, sourness or weevil-bored beans 
containing larvae, webbing or refuse 


which could not be removed by the| 


cleaning procedures. The beans must 
not be used until the cleaning process 
has removed all foreign material and 
beans damaged by insects where a 
portion of the seed has been chewed 
away. Beans which are less severely 
damaged by insects (seed coat slightly 
affected) and those showing slight 
damage by frost, weather or disease 
may be included in product. Broken 
beans and beans with the seed coat 
partially or wholly removed may also 
be included. 

Establishments not having such 
cleaning facilities should receive only 
beans which are entirely free of the 
defects which make beans unsuitable 
for inclusion in product. They should 
be thoroughly washed before using. 


Oklalioma Truck Rates 


Oklahoma’s’ state corporation com- 
mission approved a temporary increase 
from $1.05 to $1.40 in minimum 
charges by intrastate Class A motor 
freight carriers. The boost was ap- 
proved by the commission to offset 
higher operating costs of motor freight 
lines after it had postponed until June 
19 the effective date of a new sur- 
charge on shipments up to 480 lbs. 

Merchants and shippers objected to 
the surcharges on the grounds they 
would put costs of freight shipments in 
Oklahoma out of line with interstate 
rates. The commission ordered the 
postponement pending action by the In- 
terstate Commerce Commission on an 
application by carriers for higher in- 
terstate rates. 
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LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
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Just twist the valve to clean and 
rinse. That’s how simple and fast 
this steam gun works. It hits grease 
and grime with heat, force, poyver- 
. ful Oakite detergent—breaks up, 
floats off all ils, even from hard- 


to-reac 


reas. You need no pumps, 


motors, injectors—just rubber hose, 
sglution container, 30 Ibs. of steam 
—and you're ready to clean 


Truck meat racks 
Viscera tables 


Killing room floors, walls, ceilings 
Retorts, kettles, ovens 


Try it yourself. 


Technical Service Representative, 


Ask your Oakite 


or write Oakite Products, Inc., 20A 
Rector St., New York 6, N. Y. 
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F.0.B 
Chicago 


The MANUAL Hollymatic 


...for precision molding 
of steaks & patties 
with AUTOMATIC 
PAPER FEED! 








New convenience....new economy! 


No other patty molding machine gives you the time-saving 
and labor-saving benefits of automatic paper feed. Plus these 
other advantages too: 





@ Absolute portion control of patty ingredients. 
IDEAL FOR 


® Eating establishments 


@ Permits variety of shape, size and patty thick- 


ness... from sandwich thin to steak thick. 
® Meat retailers @ Easy to operate, easy to clean, completely safe. 


@ Meat wholesalers Write for illustrated bulletin giving complete details 











HOLLYMATIC CORPORATION 


DIPT. A, 433 W. 83rd STR"ET © CHICAGO 20, ILLINOIS 
Formerly HOLLY MOLDING DEVICES, INC. 





LIA Taking Leather 
Message to Consumers 














The finest seasonings 
and specialties 

for discriminating 
packers. 


Powe P OR AT 1 


e Chicago 6, II1. © DEarborn 2-0990 


AR ae mM 1 A 


612-614 West Loke St 


O N 





In an attempt to promote use of 
leather, the Leather Industries of 
America has started an intensive ad. 
vertising promotion campaign. 

To enable all members of the leather 
industry and allied trades to partici. 
pate, the association has prepared sey- 
eral promotion items available at nom- 
inal expense. The package consists of 


bumper signs, truck panel signs, cor- 
1espondence stickers and postage meter 
dies. 

The bumper signs are printed in bril- 
liant two-color Day-Gio ink. They are 
large enough (18 in. x 4 in.) to be 
easily visible. They have adhesive back- 
ings so that they can be attached firm- 
ly in less than a minute. 

The truck panel signs (28 in. x 22 
in.) are printed in five colors in Day-Glo 
ink and are waterproofed to give long 
wear. These signs also have adhesive 
backing. 

The correspondence labels, in the 
shape of a hide, are printed in gold 
foil lettering on a brown background. 
The postage meter imprints are recom- 
mended as an effective and easy means 
of advertising. They are _ supplied 
through Leather Industries by Pitney- 
Bowes and cost $15 per die, which lasts 
indefinitely. 

Other costs are as follows: Truck 
panel signs, 68c each; bumper signs, 
15c each, and foil labels, $2 per 1,000. 


Stabilization Agencies to 
Suffer Personnel Cut 


Stabilization officials estimate that 
the Economic Stabilization Agency and 
its subordinate agencies may have to 
cut personnel 50 per cent or more in 
the coming year. Congress appropti- 
ated $60,000,000 for the agencies, 
whereas they had asked for more than 
$100,000,000. Some price officials have 
estimated that OPS personnel will have 
to be reduced from \12,219 to about 
4,000 persons, since the price agency 
is expected to take the greatest cut. 
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Meat Ageing at Its Best 












(Continued from page 17) 


tem set at 40° F. the refrigeration load 
could be carried satisfactorily with only 
three units. Dehydration has thus been 
corrected and color of product is nor- 
mal, bloom remaining on product for 
the full 10 days of the holding period. 
The department is free of mold growth 
and a test is being undertaken to de- 
termine the maximum time meat can 
be held under conditions as they exist 
in this department. The relative humid- 
ity is declared to be of little concern 
in such refrigerators protected by lethal 
rays. 

Closely tied in with the actual ageing 
process is the purchase, trimming and 
preparation of the meat used. Cus- 
tomer’s standards vary and an attempt 
is made to “custom cut” all meat for 
the specific purchaser through depart- 
mentalized operation. For example, one 
customer’s requirements demand 34-38 
Ib. ribs. Only such ribs as fall within 
the 4 lb. tolerance are purchased for 
this account. One man then trims ev- 
ery rib to the exact specifications of 
the particular customer. The ageing 
room attendant, who handles ribs ex- 
clusively, places the customer’s product 
on racks and follows it through in such 
a manner that a controlled inventory 
of each customer’s product is main- 
tained at all times. 

Similar handling practices exist for 
strip loins and filets, one man handling 
all products destined for the same cus- 
tomer. The second ageing room attend- 
ant handles loins and filets exclusively. 
Standardization of practices thus in- 
sures uniformity of product from time 
of purchase until delivery. 

“We are very well pleased with the 
results obtained from this installation 
and feel that the cost of the program 
has been fully justified by the improve- 
ment made in our product, a factor 
which we have already demonstrated 
to our satisfaction,’ says Fred Reis, 
manager of the Schweitzer firm. 

Equipment credits: Pasteuray lamps 
installed by Ernie Barkley, Los Gatos, 
Calif., representative of the Pasteuray 
Corp., St. Louis, Mo.; refrigeration, Cy- 
clops Iron Works, San Francisco; meat 
hanging racks and overhead track, Le- 
Fiell Co., San Francisco. 


Government Procurement 
ls Simplified by GSA 
Businessmen will find it easier to 
deal with the government through ac- 
tion taken this week by the General 
Services Administration. Under the 
new plans, bidders will get more in- 
formation about what the government 
is trying to buy, with the result that 
their bids should be more accurate, 
GSA Administrator Jess Larson said. 
Purchase of some 50,000 items are af- 
fected. The changes are part of GSA’s 
long-range program of bringing about 
complete equity for all suppliers and 
More efficient handling of buying. 








6@@ 
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ANDO 120 MORE UNITS ARE FULLY PACKAGED 


— a 


— “READY FOR MARKET 


AUTOMATIC, HIGH SPEED WRAPPER SETS 
NEW HIGHS IN PACKAGING PRODUCTION 
AT NEW, LOW COSTS PER UNIT! 


Eliminate production bottlenecks with the 
continuous feed Campbell Wrapper — the machine 
that packages at amazingly high speeds (even-up to 
180 per minute) and cuts material and labor costs 
at the same time. Most installations require only 
one operator to feed and one to box-pack. Machine 
uses wrap materials of all types in minimum 
amounts and in numerous cases eliminates need 

for trays or stiffeners. Imprinted labels position 
perfectly, automatically. The Campbell Wrapper 

is also oblivious to the &inds of products it wraps 
— Delicate, fragile or solid products, foods 
requiring flavor-freshness protection, or ones that 
must resist crushing are all packaged with equal 
ease. Shape is no problem either, for it wraps 
products of almost any shape — and packages 
them in single or multiple units per package. 

Write today —learn fully how the Campbell 
Wrapper can package your products. 


TUBULAR IRREGULAR 








We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 











New York 
office 

55 West 
42nd St. 


Monufacturers of Anilin e Presses, Foldets, Interfolders, 
Roll Winders, Pack- 


Tissue Converting Units. 


Write for illustrated booklet 


Lominotors, Waxers, Em Sheeters 


aging Machines 
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There is a DANIELS product to fit your needs, printed in sheets and 
rolls... transparent glassine @ snowdrift glassine @ superkleer tramspar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 


celloph @ laminated papers © special “Heat-Seal” papers. 





PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Dayton, Ohio 
RHINELANDER, WISCONSIN St. Louis, Missouri . . Dallas, Texas . . Los Angeles, California 
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Pochop, Hill Named to Top 
Posts in NSC Safety Section 

Two men with new positions of re- 
sponsibility in promoting safety in 
the meat industry are Joseph Pochop, 
newly elected general chairman of 
the meat packing, tanning and leather 
products section, the National Safety 
Council, and Lawrence Hill, NSC staff 
representative for the section. 

Long an active member in industry 


JOSEPH POCHOP LAWRENCE HILL 
safety activities, Pochop is safety di- 
rector of John Morrell & Co., and has 
filled the vacancy created by the 
resignation of Arthur Schmuhl, safe- 
ty director, Wilson & Co., Inc. While 
making plans for the fall meeting of 
the section, Pochop said a sound pro- 
gram will be developed to aid the 
smaller packer in his safety work. 

Hill succeeds Bill Davis, for several 
years NSC’s meat packing represen- 
tative. A graduate of Purdue univer- 
sity, Hill comes to NSC with a back- 
ground as an industrial engineer for 
U. S. Steel Co. and an industrial hy- 
giene engineer for Illinois. 


Armour Sales Staff Changes 

C. E. Sheehy, general manager of 
the S. St. Paul plant of Armour and 
Company, has been appointed general 
manager of the beef division. T. R. 
St. John was appointed assistant gen- 
eral manager of the division. Sheehy 
started with Armour at Chicago in 
1919 and in 1924 was appointed as- 
sistant superintendent at the Spokane 
plant. He later served in executive 
capacities at the Sioux City, Chicago, 
Fargo, Omaha and St. Joseph plants. 
St. John started with Armour at Chi- 
cago 21 years ago. In 1945 he became 
assistant manager of the general 
quantity and direct sales department, 
and manager in 1947. He was made: 
assistant general manager of the beef, 
lamb and veal division in 1950. 
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THE MEAT TRAIL 


DEEP SEA fishing was 
occupying these three 
industry men when 
this picture was taken. 
They are, left to right, 
Fred Engelhorn, presi- 
dent, John Engelhorn 
& Sons, Newark, N.J.; 
John Julian, president, 
Julian Engineering 
Co., Chicago, and 
John Deutsch, John 
Engelhorn & Sons, 
Newark. They were 
fishing recently off the 
New Jersey coast. 





Peet Makes Appointments for 
New Grand Rapids Plant 


Several appointments at the newly 
acquired plant of Peet Packing Co. in 
Grand Rapids, Mich., have been an- 
nounced. The plant, formerly the 
Grand Rapids Packing Co., was 
owned and operated by Charles Pas- 
teor and his brothers for many years. 
Leo Spade, who was formerly with 
the Roseville Packing Co., DeWitt, 
Mich., has been appointed general 
manager. Milford Foess, formerly as- 
sistant manager of the livestock de- 
partment of Peet’s Chesaning plant, 
is manager of the livestock depart- 
ment at Grand Rapids. Clifford Pugh, 
who had been at Peet’s Bay City 
plant, is the new sales manager, ship- 
ping superintendent and beef cooling 
supervisor. Employment is being in- 
creased about 40 persons to 100. 

The two-story brick and glazed tile 
structure in Grand Rapids contains 
complete facilities for cattle and hog 
killing and processing. 


New Cudahy Vice President 
To Manage Industrial Relations 


The Cudahy Packing Co., Omaha, 
Nebr., has elected James J. Feeney 
a vice president of the company. He 
will be in charge of industrial rela- 
tions. 

Following service with the U. S. 
Department of Justice, Feeney was 
successively director of personnel for 
Midland Machine Corporation, Chi- 
cago, director of industrial relations 
for Clearing Machine Corp., Chicago, 
and since 1948 has directed industrial 
relations for Penick & Ford, Ltd. 


Swift & Company Appoints 
Managers at Two Plants 


Two plant management transfers 
have been announced by P. M. Jarvis, 
executive vice president of Swift. 

Lee S. Wells has been appointed 
manager of the H. L. Handy Co. at 
Springfield, Mass. He replaces Paul 
L. Ayres, who has been transferred to 
the Swift plant at Evansville, Ind. 
Ayres succeeds George H. Swift, jr., 
who has been elected an assistant 
vice. president of the company. 

Ayres has 26 years of service with 
Swift & Company, having joined the 
company immediately after his grad- 
uation from Boston university in 
1926. He was transferred to the pro-. 
vision department of the St. Paul, . 
Minn., plant soon after he joined the 
company. In 1933 he returned to the 
Chicago general office branch house 
provision department. In the year 
1944 he was appointed assistant to 
the vice president in charge of pro- 
visions, and three years later entered 
manager training. Since 1947 he has 
managed the H. L. Handy Co. 

Wells joined Swift & Company as a 
clerk in the sales department at St. 
Louis, Mo., in March, 1929. Three 
years later he was transferred to the 
St. Louis Independent Packing Co., 
another Swift associate plant, in the 
provision department, and in 1935 
was appointed assistant head of that 
department for the National Stock 
Yards plant. After five years there, 
Wells was transferred to Chicago in 
various capacities in the provision 
business and in 1944 became head of 
the provision department at Nash- 
ville, Tenn. 





OF THE WEEK 


eC. L. Donahower, Philadelphia 
branch manager of Armour and Com- 
pany, has announced two promotions. 
Edward J. Carty was named assistant 
branch house manager replacing How- 
ard Eastwood, jr., who was transferred 
to the Huntingdon branch as assist- 
ant district manager. Harold N. 
Murphy has been made sales manager 
of the Noble st. branch in Phila- 
delphia. He is responsible for sales 
promotions and merchandising efforts 
of the local Armour sales organiza- 
tion. 

»Bert Cummings, who spent more 
than 50 years in the meat packing in- 
dustry, died in Mobile, Ala., June 23. 
He received his: 50-year industry pin 
in 1945 and was 73 years of age at 
the time of his death. At 15 he start- 
ed his career with Armour and Com- 
pany, working in the hide cellar. He 


was’ with Armour when the Jackson-, 


ville, Fla. plant closed following 
World War I. He later was employed 
by the Haas-Davis Packing Co., Mo- 
bile, Ala., remaining until his retire- 
ment in 1947. He is survived by his 
wife, two daughters and two sons. 


&Dr. M. R. Clarkson has been ap- 
pointed deputy administrator of tke 
Agricultural Research Administration. 
He has been-assisting Dr. Byron T. 
Shaw, ARA administrator, on defense 


IT'S BACK TO SCHOOL for the men who handle accounting pro- 
cedures in meat plants. Shown on the steps of the International 
Business Machines Corp. education building in Endicott, N. Y., are 
a group of accountants from several plants. They spent a week 
at the IBM school. Attending were, FRONT ROW: R. D. Jarvis, 
IBM; H. E. Pim, manager, meat packing division, IBM; E. R. Partis, 
Tobin Packing Co., Rochester, N. Y.; G. P. Lovell, dean of educa- 
tion, IBM; N. R. Kartman, Cudahy Packing Co., Omaha; J. Y. 
McCollister, IBM, and W. C. Davison, IBM. SECOND ROW: A. C. 
Gardner, Cudahy Packing Co., R. W. Teyro, IBM; R. M. Hoehnke 
Cudahy Brothers Co., Cudahy, Wis.; R. Halbach, Cudahy Packing 


30 


matters for 15 months. Dr. Clarkson, 
a veterinarian, had a prominent part 
in directing USDA participation in 
the fight against foot-and-mouth dis- 
ease in Mexico, and is a member of 
the joint committee of the two coun- 
tries handling this problem. 

Irvin R. Rehberg, assistant to Mon- 
roe Pfaelzer, president of Pfaelzer 
Brothers, Inc., Chicago, died recently 
after a brief illness. Rehberg, a vet- 
eran of 20 years with the company, 
was a director of the company. 
Atlanta Trading Corp., New York, 
which imports canned hams from Eu- 
rope, has opened a_ southeastern 
branch office and warehouse in Miami, 
Fla. Joseph Greenspan will head the 
Miami office. 

>Thomas B. Bucher, who joined 
Swift & Company, Chicago, in 1902 
at the age of 12 as a messenger in 
the poultry house, has retired. From 
messenger, he became office boy and 
moved on to the superintendent’s of- 
fice in 1910. From 1919 until 1921 he 
served as foreman of the sausage 
room. He then transferred to the time 
office where he remained until his re- 
tirement. 

One of the principal speakers at 
the second annual swine field day at 
Dixie Stockyards, July 11, was G. B. 
Thorne, vice president, Wilson & Co., 
Chicago. His subject was “Trends and 
Prospects for Pigs and Pork.” 

>P. A. Laws is retiring as southeast 
oil mill district manager for Swift & 
Company, with headquarters at Mem- 
phis, Tenn. He has been associated 
with Swift since 1922. 

Thurston T. Thornton, 63, who had 


been with Swift & Company for 40 
years, died recently. He had managed 
Swift units at Garden City, Hutchin. 
son and Parsons; Kans., and prior to 
that had worked in plants at Clay 
Center and Sioux City, Ia. 

&The oldest of all market lamb 
shows, the Annual Hoosier Junior 
Market Lamb Show and Sale, was 
held late in June at Indianapolis, 
Trophies were presented to winners 
in each of the three classes by the 
sponsors of the show, the Belt Rail 
Road and Stock Yards Co., the Indi- 
anapolis Live Stock Exchange, Pro- 
ducers Marketing Association, Stark 
Wetzel & Co., Kingan & Co. and Ar. 
mour and Company. Packers purchas- 
ing prize lambs included the Con- 
solidated Dressed Beef Co., Phila- 
delphia; Armour and Company, and 
others. The average price for the 
sale was $31.47 per cwt. Average 
weight of the lambs in this year’s 
show was 84.6 lbs., the heaviest in 
many years. Judges, members of the 
animal husbandry staff of Purdue 
university, explained this as_ being 
due to the show’s being held two 
weeks later in the summer than 
usual. 4 
&Two brothers, Gilbert F. McDonald 
and Leroy A. McDonald, have pur- 
chased the sausage factory and meat 
market in Hamburg, N. Y., which has 
been operated by the Altes family for 
the past 74 years. 

mA business name has been filed for 
Star Provisions, 117 Efner st., Buf- 
falo, N. Y., by Edward Maggio. 
With contributions from the meat 
and poultry industry to the United 





Co.; T. Gibson, Rath Packing Co., Waterloo; G. L, Alsobrook, 
John Morrell & Co., Ottumwa; R. E. Alt, Krey Packing Co., St 
Louis, and M. M. Cunningham, Rath Packing Co. THIRD ROW: 
J. M. Gilbert, Oscar Mayer & Co., Madison, Wis.; T. T. Barrett, 
Sunnyland Packing Co., Thomasville, Ga.; C. W. Zandler, R. R 
Swope, M. M. Bird and F. E, Gunther, all of Cudahy Packing Co. 
N. L. Perrin, Cudahy Brothers Co., and V. Brumley, John Morrell 
& Co. FOURTH ROW: C. Warnke, C. W. Weber and M. E. Ellis, 
all of Oscar Mayer & Co.; A. Matison, Cudahy Packing Co.; Wik 
Miller and B. E. Steele, both of Armour and Company; C. Bastow, 
Cudahy Packing Co., and J. Fairbanks, Cudahy Brothers Co. 
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Capacities of 
20 to 1,000 
hogs per hour. 
e 
Cast iron con- 
struction on 
larger machines. 
e 
Positive feed-in 
conveyor. 
. 
Tested hair con- 
veyor on larger 
models. 


Extra heavy belt 
scraper shaft. 

e 
Hot water spray 
to flush hair. 

* 
Recirculation of 
hot water in 
larger machines. 

* 

All adjustment 
and mainte- 
nance points 
easily accessible. 
e 


Layout of equip- 
ment arrange- 
ment available. 
a 

Proven by many 
years of oper- 
ation in many 
plants. 











STANDARD 
of the 
INDUSTRY 





Imposing user 
listge= 1g 


Every machine 
built with many 
years’ life. 


> 
Standard motors 
from 2 H.P. to 
30 H.P. 


ae 
Standard belt 
scrapers on all 
machines. 


* 

Hog killing and 
kindred equip- 
ment to go with 
dehairers, 

* 
Deliveries with- 
in reasonable 
length of time. 

3 
Installation su- 
pervision by 
factory service 
man available. 

J 
Replacement 
parts from stock. 


es 
Properly de- 
signed for low 
maintenance 
cOst.- 6 


Lower cost per 
hog dehaired. 








That is correct! Standard of the industry! Because we have built mechanical 
hog dehairers for so many years, because more BOSS Dehairers have been 
sold, and because more are now in use, you can count on BOSS Dehairers to 
deliver the service which you were told to expect. When such a large 
majority of buying decisions, independently arrived at, are in favor of 
BOSS, careful consideration of any decision to the contrary is indicated. 


Take time to investigate the BOSS installations in your own neighborhood... 
and reduce costs for years to come. Write for a list of neighboring BOSS users. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


a ; 
THE oe BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Jewish Appeal substantially above 
previous years, Louis Block, president 
of Local 640, Amalgamated Meat Cut- 
ters union, AFL, pointed out that the 
union was among the first to support 
the movement. Block was last year’s 
guest of honor and chairman of the 
1952 labor committee. Others on the 
labor committee for the meat and 
poultry division of UJA are Joseph 
Belsky, vice president, Amalgamated 
Meat Cutters and Butcher Workmen 
and secretary of the Hebrew Butcher 
Worker Union; Max Block, president 
of local 342, and Harold Lippel, sec- 
retary-treasurer of Local 640. 

»>Newly incorporated New York meat 
firms are Europa Meat Products Co., 


New York city, by Ralph P. Weiss- 
berg, Samuel Bernstein and Abraham 
Frankel, whose addresses are 349 E. 
149th st., Bronx; Kayrite Meat & 
Provision Corp., New York, N. Y., by 
Rose Frank, Sol Feder and Theodore 
Barnett, whose addresses are 408 W. 
14th st., New York city, and Swanco 
Frosted Meats, Slate Hill, by Cather- 
ine Wand, 311% Lake ave., Middletown, 
N. Y., Anita Wand and Sidney Wand. 
&Harvey J. Tellerd, chief electrician 
for Swift & Company, Cleveland, for 
36 years, died recently following a 
heart attack. He was 58. 

&>M. C. Mitchener has been named 
sales manager of the Dallas branch 
of Armour and Company, succeeding 





‘Our Pork Sausage Sales 
freally \ 


Began to Sizzle!... j 


...when we added ZEST!” 


—Says Leedicg National Packer 


The simple addition of wonder-working 
ZEST—Staley’s Monosodium Glutamate 
—brought about a supstantial increase in 
pork sausage sales for this major national 
packer. ZEST is doing the same thing for 
packers all over the country because it 
magnifies the flavor and taste appeal already 
present in meats. All meats taste better... 


sell better when you use ZEST! 


ZEST is simple to use. 
Just add to your cutter 
with your spice and sea- 
sonings—and see the differ- 


ence im flavor! finished product. 


Send TODAY for full details about ZEST 


Staley’s M di Gi ft 





A. E. STALEY MFG. CO., Decatur, Ill. 


ZEST is economical. For 
most sausage products 
you add only 3 oz. of 
ZEST to every 100 lbs. of 


* 





Make this Simple Test 


Make up two Langer ot _ sau- 
sage. Add \% tsp. of T to one 
atty. Fry both bao as usual. 
Goats the ordinary. patty ... then 
taste the ZEST patty. See for 
yourself what a world of flavor 
difference ZEST makes! 











Don’t just add ZEST to your 
product—add it to your Sales 
Story as well! ZEST users had 
the greatest suecess with it when 
they told the trade about it! They 
did sampling, they let butchers 
and consumers taste the differ- 
ence ZEST makes. Then they 
bought ...and kept on buying! 


STALEY 





Research Plencers in Products from 
CORN and SOY BEANS 
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Bankruptcy Suit Is Filed 
Against Sieloff Packing Co. 


A suit for appointment of a re 
ceiver for Sieloff Packing Co., St 
Louis, Mo., has been filed by Harr 
Bass, jr., a director of the firm, ang 
his wife, Marie. : 

Named as defendants were th 
company and three officers, Fred & 
Haeussermann, president; George 
Hohmann, vice president and secre 
tary, and Carl Zeitler, treasurer. 
petition stated the three officers hag 
caused the company to pay them sal 
aries that were “excessive and waste 
ful of corporate funds” and had “ng 
relation to the value of their sery 
ices.” Since last November, the f 
has lost more than $80,000, the peti. 
tion said the latest available operat 
ing statement indicated. Plaintiff 
said common stock had dropped fron 
a book value of $14.85 a share Octo. 
ber 30, 1949, to a calculated value ¢ 
between $5 and $6 based on the late 
available balance sheet and operating 
statement. 

Haeussermann, when told of the 
suit, acknowledged that the firm had 
been losing money and said that situa- 
tion was rather general in the meat 
industry. He denied there had been 
any mismanagement of company af- 
fairs. 

Bass and his wife own 6,082 of a 
total of 28,500 shares of common 
stock, the petition said. The company 
was founded more than 50 years ago 
by three brothers, Emil, Charles and 
Louis Sieloff. It was incorporated in 
1918. 





H. G. Dollar, jr., who was transferred 
to the Fort Worth unit. 

&>Percy Ferguson, formerly provision 
manager for Swift Canadian Co., Ltd, 
Moose Jaw, is now in charge of pro 
visions and table ready meats at the 
Place Viger Market in Montreal. — 
&>Lewis R. Rodenhoffer, office and 
credit manager of Armour and Com- 
pany’s branch in Buffalo, N. Y., has 
retired after 36 years with the com 
pany. 5 
> Water Street Meat Co., 32 S. Wat 
st., Philadelphia, has been establish 
by Robert Blair. E 
»Abe Cooper, executive head of B 
nard S. Pincus Co., Philadelphia, a nd 
Samuel Cross, partner in the firm & 
Cross Brothers, Philadelphia, were 
elected vice presidents of Beth Shol n 
Congregation for the 1952-53 year, 4 
eCity and county teachers 
guests of the Birmingham, Ala. plant: 
of Armour and Company rece > 
when the city held its second Bus 
ness-Industry-Education day. - 
touring the plant and branch hous 
the teachers were guests at an At 
mour luncheon. They heard talks bf 
O. L. Ford, Birmingham district 
manager for Armour; his assistalh 
Gordon Flanders, and Mrs. Vi 
Moore, consumer service departm 
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CAN PUT YOU IN THIS 
EXCLUSIVE PICTURE » 








CRYOVAC ENABLES US TO PACKAGE HAMS AND 
PICNICS IN ADVANCE . . . WITHOUT SHRINKAGE! 


Says THOMAS E. GRIFFITH 
Meat Buyer, Big Bear Stores 


COLUMBUS, OHIO 


You can depend on CRYOVAC PACKAG- 


ING to keep moisture in, oxygen out. Re- 


facing and repackaging losses are avoided; 
shrinkage is kept to a minimum! 


THE SECOND SKIN b - 
CRYOVAC CRY *O* RAP bags are made 
PROTECTED from a special 


REESE vey ond himy Dow Soren DEWEY and ALMY 
Chemical Company 
Cambridge 40, Massachusetts 








CRYOVAC PACKAGING 
ENABLES US TO MASS DISPLAY 
HAMS AND PICNICS. 

IT INCREASES SALES! 
~ ———s 











Says WILLARD J. LAWRENCE 
Food Center 


HASTINGS, MICHIGAN 














THE SECOND SKIN 
CRYOVAC CRY* O° RAP bags are made OQ*e-) 
PROTECTED from a special 


SEALS FLAVOR IN Dewey and Almy — Dow Saran 


DEWEY and ALMY 
Chemical Company 
Cambridge 40, Massachusetts 








ALARMED 


CRYOVAC PACKAGING 1s 


A KEY TOOL IN OUR EXPANDING 


CENTRALIZED CUTTING PLANT. IT 
GIVES MAXIMUM PRODUCT LIFE! 


ee 
Says CHARLES A. SMITH, JR. 


Vice President, Victory Chain, Inc. 


NORWICH, N. Y. 














VICTORY 


CHAIN INC. 


ft —_— 
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DEWEY and ALMY 
Chemical Company 
Cambridge 40, Massachusetts 


CRYOVAC CRY*O* RAP bags are made 
PROTECTED from a special 
SEALS FLAVOR IN Dewey and Almy — Dow Saran 














SINCE USING CRYOVAC 


OUR SALES OF HAM PRODUCTS 
AND PouttrY HAVE DOUBLED 


Says SIMON LEVINE, President 
St. George Food Shop, Ltd. 


MONCTON, N. B., Canada 


we 


Z CRYORAP BAGS I 








Mr. Levine further says: 





“We find that the ham products in partic- 
ular, retain their colour longer under 
fluorescent lights in our self-service cases; 
and in our refrigerated storage, the 
colour remains up to 3 weeks.” 


THE SECOND SKIN 


CRY = RAP ponhig made 
DEWEY and ALMY MAEM a on hing bow Soran 
Chemical Company 
Cambridge 40, Massachusetts 








OUR CUSTOMERS DEMAND CRYOVAC PACKAGING 


ON SMOKED MEAT PRODUCTS! 














Says JOHN CZIMER 
Czimer’s Meat Market 


CHICAGO, ILLINOIS 


DEWEY and ALMY 
Chemical Company 
Cambridge 40, Massachusetts 


En CRY * O° RAP bags are made 
CRYOVAC 


from a special 
PROTECTED 
LTT wr Dewey and Almy — Dow Saran 











CRYOVAC PACKAGING 


HAS INCREASED OUR HAM 
AND PICNIC SALES! 








Says WAYNE EBERHARD 
Meat Manager, 
Eberhard Super Markets 


GRAND RAPIDS, MICHIGAN 


For the first time, CRYOVAC PACKAGING has 
enabled meat departments to make practical use 
of the “mass-display” technique which has proven 
so successful in the grocery field. Large displays 


make selling easier — result in increased sales. 


rT toh iiad ds) from a special 


DEWE ’ and ALM ‘ CRY *O* RAP bags are made 


Chemical Company 
Cambridge 40, Massachusetts 


State fowonin Dewey and Almy — Dow Saran 





OTECTION 
PROCESS PR a 


only € 


With this 
second skin process... 


Unlike any other method of wrapping in film, foil or paper, 
the CRYOVAC process actually shrinks-on a transparent 
CRY-O-RAP* bag ~ providing a clear, tough, odorless pro- 
tection that fits skin-tight to the natural contours of the product. 


2 3 4. 


os. een os er 





\ / 

: / 

ae tien, 4" See F 
1 \\ ——— \ : i 5 4 
ea ints ig: Sere Sa eae The result is a 
beautiful, transpar- 


custom- fitted 


The product is 
slipped into a special 
CRY-O-RAP bag made 
of a remarkable trans- 


parent plastic film. 


Vacuumizing re- 
moves oxygen, elim- 
inating air pockets 
where oxidization 


and rancidity occur. 


The sealed bag is ent, 


dipped for an instant 
in hot water, shrinking 
it permanently tc a 


skin-tight fit. 


second skin that re- 
tains weight, flavor, 
ond adds eye-appeal 
to the product. 











Meat Packers 


offers 
all these star advantages: @ 


x Better appearance 


* Retains flavor 
x Protects against weight loss 
x Longer storage life 


% Made from a special 
Dewey ond Almy — 
Dow Saran. 


Want 


more 
facts? 


ASK US TODAY! 


x Maintains color 
under fluorescent lights 


DEWEY and ALMY 


Chemical Company 


CAMBRIDGE 40, MASSACHUSETTS 
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1951—In front of Cudahy's new office building in Omaha is late 
model Chevrolet. Truck, with insulated body, is for local delivery. 


32 Years of Meat 


Distribution 


truck, Cudahy Packing Co., Omaha, has kept pace with 

modern methods of product distribution. Today it em- 
ploys more than 550 trucks,:35 tractors and 50 trailers to 
move product through its nationwide distribution area. 

Cudahy attempts, as much as possible, to hire experienced 
drivers for its large fleet. In every case, new drivers work 
under the plant and branch superintendents or the garage 
superintendent for a considerable probationary period in 
order to prove to these individuals their ability to handle the 
fleet equipment safely and without any undue delay under 
all road and traffic conditions. 

Cudahy is a member of the National Safety Council and 
has enrolled all its drivers in the NSC program. Through 
very rigid safety indoctrination, the drivers are continually 
striving to better their individual safety records as well as 
that of the fleet as a whole. Their first law of the read is 
safety and courtesy. Each accident, however minor, is 
carefully and individually investigated and the findings are 
made a matter of record in the driver’s file. This same 
method of analyzing accidents is also used for the more 
than 450 passenger cars owned by the company. 

A high point in the year for Cudahy drivers is receipt of 
the annual Safe Driver’s Award presented through the 
National Safety Council. 

Pictured on this page are some of the vehicles Cudahy has 
employed in the last 32 years of truck transportation. They 
range from the hard-tired model T that delivered from 
butcher shop to butcher shop to today’s gleaming, insulated 
and refrigerated trailers that move product over the road 


for hundreds of miles and deposit it in perfect condition at 
its destination. 


G ova the days when the horse moved over for the gas 
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1920—Stiff competition for the horse came from this Model T 
Ford, one of the Cudahy company's first local delivery vehicles. 


1930—Fleet of trucks at Cudahy's Washington, D.C., plant. At 
far right is the first van body vehicle purchased by.the company. 


1940—This huge Sterling diesel tractor powered tremendous 
loads of fresh and processed meats over the western highways. 


= nit 
1950—Meats are shipped quickly, safely in this modern, mechan- 
ically refrigerated trailer pulled by an International tractor. 
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ADVANCE DIP TANKS 


phe 


for Browning Meat Loaves 


Produce perfect loaves faster . . . get the edge 
on competition. Give loaves that rich brown, sales- 
producing crust after they leave the oven, reduce 
shrinkage to a minimum, and save extra labor 
time. Economical, simple to operate, easy to 
clean. Capacity 9 to 12 loaves per dip. May also 


Stainless 
Steel Model 





be used for paraffin and gelatin dips, or for 
browning hams and other products. Available in 
stainless steel or standard models; gas or elec- 
trically heated. 


LOOK AT THESE FEATURES! 


Shortening is heated above the tubes only; 
particles separating from the product fall into 
cold zone and do not burn or discolor the 
shortening. 


SP POLIOR 5 OM ntt 9 90 mt oe) TLE We, Ot AIO pe, etree) ae 


ae ers 


Automatic controls prevent smoking, thus doub- 
ling the life of the shortening. 
Standard Model @ No burned or spotted loaves. 


@ Tank capacity, 9 to 12 loaves per dip. 





BS Fo oh cca ce isi gen inti ct we wien ig RE ON ae Nee hate Ye PI CROFTON 


@ Tank may also be used for browning hams, for 
all types of French frying, or for various hot 
dips such as gelatin or paraffin. 


Write for Details and Prices Today! 


OVEN COMPANY 710 So. 18th Street, St. Lovis 3, Missouri 


Fort Engineering & Sales, Ltd., 1971 Tansley, Montreal, Canada 











GREAT LAKES HAND SEALING IRONS 
feature a long, efficient life of sealing satisfaction! 


These general-purpose hand sealing 
irons are engineered for long life of de- 
pendable service and high efficiency. 
Both have balanced design for easy han- 
dling, each has polished aluminum seal- 
ing face, non-rust finish on metal parts, 
sturdy construction. Standard irons de- 
signed for cellophane; both available 
with Teflon-coated sealing face at $2 
extra for sealing Pliofilm, acetate, etc. 








HS-4 Iron above has wafer element, 
115 or 230 volts A.C. or D.C. Single 
heat. Standard HS-4 Iron at only 
$8.75 is a quality iron at economy 
price. 

HS-5 Iron (left) has Calrod heating 
element waranteed for full year 
against element burnout, adjustable 
thermostatic control. Can be set for 
any temperature required from 100 
to 600°. Standard HS-5 Iron at only 
$11.50 is the finest hand iron avail- 
able today. 115 volts A.C. only. 
Order now! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD e CHICAGO 18, ILLINOIS 
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THE GLOBE CO.: R. L. Gambill, 

executive vice president of this Chicago 

firm, has announced 

the appointment 

of Leo McQueen, 

jr., as advertising 

and sales promo- 

tion manager. Me- 

Queen, son of tke 

company’s sales 

manager, began 

working for the 

firm in 1938. His 

service record was 

interrupted by the 

war, after which 

yi ge he studied law at 
LEO MCQUEEN, JR. Northwestern uni- 
versity. He had 

earlier schooling at Armour Institute, 
Chicago. Before reaching his present 
position, McQueen spent four years in 
Globe’s engineering department and a 
year selling the firm’s packaging ma- 
chinery prior to entering general sales 

work. 

H. P. SMITH PAPER CO.: Charles 
A. Southwick, jr., has been named 
technical director 

in charge of re- 

search and de- 

velopment of this 

Chicago company. 

Southwick’s career 

closely parallels 

the growth of the 

packaging indus- 

try. He graduated 

f r o m Massachu- 

setts Institute of 

Technology in 1928 

and has since made 

many contributions 

topackaging 

Ne aie knowledge _includ- 
ing the Southwick method of testing 
water vapor transmission. He has been 
with such firms as General Foods 
Corp., Shellmar Products Corp, Hazel- 
Atlas Glass Co., has served on the War 
Production Board during World War II 
and authored many technical articles 
contributing to packaging efficiency. 
JOHN E. SMITH’S SONS CoO.:: E. P. 
Vail, with Buffalo for several years, has 
been named successor to the late A. B. 
Chase, it has been announced by Bald- 
win Smith, vice president. Vail, who is 
familiar with every phase of the meat 
packing and especially of sausage manu- 
facture and machinery, will cover all 
territory formerly handled by Chase 
with the exception of New York State. 


Leather Scrap Prices 

Price data collected by OPS from 
converters of leather scrap and from 
leather scrap producers, will be used te 
determine whether to decontrol leather 
scrap or to impose dollars and cents 
ceilings. The product is converted into 
various products, among them tankagé, 
and into raw materials used in the 
plastics and chemicals industry. 


The National Provisioner—July 12, 1952 
































| BRIEFS ON DEFENSE 
POLICIES AND ORDERS 


—_—_ 








STEEL: On account of the strike, no 
fourth quarter allotments of steel are 
made. The advance allotments, gener- 
ally 80 per cent of third quarter allot- 
ments, are allowed to stand, with ad- 
justments to be made later. 

COPPER and ALUMINUM: Fourth 
quarter allotments of these metals per- 
mit the placement of orders within 
leadtime, and copper quotas are in- 
creased substantially. 

ALUMINUM FOIL: All end-use re- 
strictions on aluminum foil for packag- 
ing and similar purposes have been 
removed by revocation of NPA Order 
M-67, effective July 14. 

TIN CANS: In an emergency meas- 
ure, NPA kas ordered Weirton Steel 
Co. to devote its tin mill capacity to 
production of canner quality tinplate 
during July, August and September. 
It is estimated that about 50 per cent 
of requirements can be met by using 
this production and the tinplate stocks 
now in inventory. 

FREIGHT CARS: Unit controls on 
the production of freight cars and lo- 
comotives will be eliminated by NPA 
in the fourth quarter. However, there 
will not necessarily be any increase in 
allotment of metals to the industry. 


Doggie Dinner “Comeback” 

Doggie Dinner is again being packed 
and distributed by the Doggie Din- 
ner Division of the S. E. Mighton Co., 
it was announced recently. The com- 
pany has made improvements and ad- 
ditions of equipment to its plant. The 
formula for the dog food includes 
horsemeat, and it has the chlorophyllin 
feature. 

The labels will carry a mail-in pre- 
mium offer that gives the purchaser the 
opportunity to secure a set of five dif- 
ferent carbon vanadium steel bladed 
knives with ivory plastic handles for 
50c and three labels. Each knife is said 
to retail from $1.50 to $1.75. 

Advertising and merchandising will 
include newspaper, TV, radio, outdoor 
and other recognized media, plus co- 
operative and point-of-sale help. 


Container Outlook Favorable 


A favorable outlook for the remain- 
der of 1952 is seen for the containers 
and packaging industry, according to 
the quarterly “Containers and Packag- 
ing Report” issued by the National 
Production Authority. NPA said the in- 
dustry’s general economic activity for 
the year is expected to be equal to or 
slightly above last year’s level. 

Except for selected metals, last 
year’s shortage of materials has disap- 
peared, according to the report. All 
types of container and packaging ma- 
terials are adequate and generally in 
good supply. 








IMPROVE YOUR LARD..... 








DEODORIZED e HYDROGENATED 


LARD FLAKES 








* 
“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 


FREE SAMPLES ON REQUEST.... 


PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
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WEAR-EVER 





TOUGH—these tubs are made from extra hard alloy in 
heavy gauge sheet aluminum. They resist denting and 
gouging, last longer, cut replacement costs. Wearing ring 


TUBS 








Extra heavy reinforcing weld on handle. Bead, and rein- 
forcing ring on bottom, closed with a continuous weld. Seam- 
less construction. 


5417-2 100 Ibs. cap. (56 qts.) 


Also — 
Same as above, but bead and reinforcing ring not sealed 
with a continuous weld. 
5219-2 120 Ibs. cap. (65 qts.) 


20" top dia. 13" deep 


2242" top dia. 12" deep 


Same as 5219-', but with riveted instead of welded handles. 


5218-2 70 Ibs. cap. (36 qts.) 19" top dia. 9Y2" deep 
5225-2 200 Ibs. cap. (102 ats.) 26" top dia. 13" deep 


on the bottom takes the abuse of rough floors. 


SANITARY, LIGHT—seamless construction. Bead and 
wearing ring are sealed with continuous weld. Easy to clean 
and keep clean. Easy to handle, too, because aluminum is 


light. Mail the coupon today. 


WRITE TODAY TO: 





A complete 
line for 
meat 
packers, 
canners and 
sausage 
manufac- 
turers, 
including 


KETTLES 


( 


— 


UB: 


~ 
an 


T 


UCKS 


| 


PANS 


CONTAINERS 


2 ee ee ee eee ee ee ee ee 
THE ALUMINUM COOKING UTENSIL COMPANY, 407 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


L] Send me your catalog 


Fill in, clip to your letterhead and mail today 
Rae eee eee eee 


Seem ee eee HEHEHE HHH EHH EH HEHEHE HHH EEE HEHEHE EEE EEE EES 


CL] Have representative see me regarding tubs 


ee 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 

The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 

advice. 











No. Reissue 23,482, MEAT PROD- 
UCT AND METHOD OF TREATING 
MEAT, patented April 29, 1952 by 
Howard M. Condon, Akron, Ohio, as- 
signor to Grand Duchess Steaks, Inc., 
Akron, a corporation of Ohio. 

A method of treating meat is dis- 
closed, which comprises the steps of 
providing a block composed of a num- 
ber of non-coherently, longitudinally 


coextending strips of raw meat of rel- 
atively small transverse cross-section 
as compared with the transverse cross- 
section of the block, freezing the block 
to hardened state throughout, slicing 
relative thin slices from the hardened 
block in planes transversely of the 
strips, the removed slices thereby sep- 
arating into relatively small flakes 
from the coextending strips, and form- 
ing the flakes into a compact integrated 
mass thereof of desired size and shape, 
the average size of the flakes being 
such as would require a number of the 
same to cover the broad lateral surface 
area of the mass in flattened patty 
form for cooking purposes. 

No. 2,596,514, SLICED BACON 
PACKAGE, patented May, 1952 by 
Louis B. Uehlein, Chesaning, Mich., as- 
signor to G. M. Peet Packing Co., Che- 


ag 


saning, Mich., a corporation of Michi- 
gan. 

A package is provided comprising a 
centrally disposed reinforcing member 
reversely bent upon itself, a shingled 
layer of bacon on either exposed sur- 
face of the member, extensions on 
either end of the reinforcing member 
reversely bent relative to said member 
over-lapping the ends of the shingled 
bacon, and a transparent member cov- 
ering the bacon and reinforcing mem- 
ber. 

No. 2,592,939, SAUSAGE LINKER, 


patented April 15, 1952 by Jack M. Mil- 
ler, Kansas City, Mo. 

This is a manually-operated machine. 
There are two claims, 

No. 2,595,498, PROCESS OF PRE- 
PARING FROZEN MEAT PACK- 
AGES, patented May, 1952 by Clarence 
K. Wiesman, Chicago, and Glenn H. 
Whetzell and Gilmore T. Schjeldahl, 
Hobart, Ind., assignors to Armour and 
Company; Chicago, a corporation of 
Illinois. 

The process comprises filling an open 
top container with pieces of meat, plac- 
ing a transparent sheet over the con- 
tainer and meat so that the same con- 








forms to the surface of the meat, cov- 
ering the sheet and container with a 
top, inverting the container and top, 
and freezing the contents thereof while 
the container remains in inverted posi- 
tion. 

No. 2,598,549, CASING SUPPORT 
FOR MEAT PROCESSING UNITS, 
patented May 27, 1952 by Aldrich L. 
Jackson, Eustis, Fla., assignor to Ho- 
bart-Federal Engineering Corp., Min- 
neapolis, Minn., a corporation of Min- 
nesota. 

Construction is, such that only one 
hand of the operator is required to ro- 
tate the processing or tendering unit 
into place for operation. 

No. 2,598,550, MEAT TENDERING 
MACHINE WITH STRIPPER COMBS, 
patented May 27, 1952 by Aldrich L. 


Jackson, Eustis, Fla., assignor to Ho- 
bart-Federal Engineering Corp., Min- 
neapolis, Minn., a corporation of Min- 
nesota. 

The combs not only strip the cutting 
blades but also strip the hubs of the 
tendering unit of meat. 

No. 2,596,381, METHOD AND AP. 
PARATUS FOR CURING MEAT 
PRODUCTS, patented May, 1952 by 
Spencer Doty, Floral Park, N. Y., as- 
signor to Charles A. Gehnrich and Her- 
man G. Gehnrich, doing business as 
Woodside Smokehouse Co., Woodside, 
NY. 

The method comprises discharging a 
gaseous heating medium at relatively 
high velocity below into contact with 
and near one end of a group of the 
meat products disposed in an elongated 
treating zone, directing the medium 


around the opposite end of the food 
products and in the reverse direction 
through the treating zone in a swirling 






























































motion so that the medium circulates 
uniformly between and around the food 
products, progressively increasing the 
temperature of the medium and finally 
withdrawing the medium near the low- 
er portion of the treating zone adja- 
cent the point’ at which the gaseous 
heating medium was discharged into 
the treating zone. 

No. 2,598,548, MEAT PROCESSING 
MACHINE, patented May 27, 1952 by 
Aldrich L. Jackson, Minneapolis, Minn., 
assignor to Hobart-Federal Engineer- 























ing Corp., Minneapolis, a corporation 
of Minnesota. 

The unit is composed of two sections 
hinged together on one end of a key 
which permits the section to be rotated 
on the key toward and away from each 
other in separating the sections. 
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| /¢ Just HAS to come out Right... 


in f WHEN IT’S BAKED IN A 
FLEX-@-MATIC 


You get finer results, less bake-out loss, 


ide, with the time and temperature control 


ig a of Flex-O-Matic Meat Processing Ovens. 
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with sii 
the (ADR CES : 
ated I kai: 
lium 

food 
tion 
rling 


























































eee Check these Flex-O-Matic features: 

> 10 

g es Evenly baked meat of perfect appearance 
ge: Compact, streamlined design, most . .. production time savings to assure tight 
adja- modern sanitation features. 


processing schedules ... that’s what you 
ae get with the Flex-O-Matic positive quality 
Stabilized, non-tip trays for level controls in your USP Meat Processing Oven. 
processing. : Time and temperature conform to your 
wishes as never before with heat acceler- 





SING 
52 by 
Minn., 








rineer- Aluminized, heat-reflexing interior with i Nie aig: 
thick, fibre-glass insulation makes heat ating and decelerating in jig time, reduc- 
tte: tatiana: ing bake-out loss and stand-by heat to a 
minimum. The pre-engineered design to 
Close control of temperature saves bake- fit your plant layout, the gleaming enamel 
\ out losses. and chrome finish, and the exclusive sani- 





tation features inside and out are all the 
Quick heat acceleration—low stand-by more reasons why you'll find Flex-O-Matic 
heat. ovens preferred for meat processing 
everywhere. 





Enclosed, noiseless drive mechanism. All For information and quotation on a Flex-O-Matic 


controls located on front panel Meat Processing Oven to fill your needs, write today. 
2 Be sure to specify production in pounds per hour. 








oration 


UNION STEEL PRODUCTS CO. 


sections ALBION, 
ta key Manufacturers of Flex-O-Matic Meat Processing Ovens, WENDWAY MICHIGAN 
rotated Sanitary Steel Rod Belt Conveyors, Stainless Steel Meat Trucks, 

ym each Portable Racks, Wire Shelves, Ingredient Bins and Work Tables. 


S. 


12, 1952 The National Provisioner—July 12, 1952 


New Heat Curing Method 
Wins Meat Plant Approval 
Longer shelf life and higher yield are 
plus factors attained by Albert Packing 
Co., Washington, Pa., in processing 
bacon by the Thermo-Cure method. 


Plant superintendent Wilhelm Ulmer, 





at right in photo above, said there also 
has been marked improvement in color 
and greater flavor and sweetness reten- 
tion. All of the plant’s bacon output 
is sold sliced. Ulmer said the bacon 
slabs must be sliced under refrigeration 
if maximum flavor and color is to be 


attained. The slicing room temperature 
is held at 55° F. 

The Thermo-Cure technique was de- 
veloped by the Griffith Laboratories, 
Inc., and consists, briefly, of immersing 
bellies in a heated cure for a pre-deter- 
mined time. Full details of the process 
are recorded in THE NATIONAL PROVI- 
SIONER of August 18, 1951. 

The unit pictured here was made by 
the Albert Packing Co. personnel. All 
materials were galvanized prior to con- 
struction. The unit has a capacity of 
500 lbs. and cures bellies quickly and 
uniformly, according to Ulmer. 

While the new curing process is 
radically different from the box curing 
formerly used in the plant, there has 
been no fundamental change in smoking 
technique. The same internal tempera- 
ture is maintained and the same smoke 
flavor admitted. Smoking is performed 
in less time, however, because the bel- 
lies kave been preheated in the curing 
unit. 

The special Griffith cure used in the 
tank is kept within a temperature 
range of 125 to 127° F. by automatic 
instruments. 


Small Business Hearings 


A House small business subcommit- 
tee under the chairmanship of Repre- 
sentative Mike Mansfield will resume 
field hearings July 12 on the problems 
of small business during the national 
emergency. The opening hearing will 
be held in Boise, Idaho. 


Report End Is Near in 
Canadian Restrictions on 
Livestock, Meat Shipments 

Because no new foot-and-mouth dis. § 
ease cases have been found in southen 
Saskatchewan since May 3, the generg| 
quarantine of the 21-municipality quar. 
antined area and the 41-municipality 
buffer zone may be lifted within ty 
weeks, it was reported this week. Bu 
the individual quarantines on the % 
premises where the disease was foun( 
and the 12 contact or suspected prem. 
ises will be maintained after the gen. 
eral quarantine is lifted. 

Imposed February 29 following a 
outbreak of foot-and-mouth disease jy 
southern Saskatchewan, the restriction: 
had virtually brought to a standstil] 
movement of freshly-killed carcasse; 
and livestock from western Canada to 
Quebec. 

The Canadian Health of Animal 
Division began stocking the infected 
and suspected premises during the first 
two weeks of June with 399 head of 
livestock for a 30-day test period. Dr, 
Thomas Childs of Ottawa, director of 
the division, will arrive in Regina late 
this week and it is expected he will 
set the date for termination of the test 
period. 

After the test animals have occupied 
the premises for at ‘least 30 days, farm- 
ers will be allowed to restock gradually 
and the premises will be under close 
observation by federal veterinarians for 
60 days. 







































5946 N. Pulaski Rd., Chicago 30, Ill. e@ 


In Canada: Dole Refrigerating Products Limited, 44 Elgin Street, Brantford, Ontario 


Your 


Ask for Truck Plate Literature 


DOLE REFRIGERATING COMPANY 


103 Park Ave., New York 17 





Have Your Body Builder 
**DOLE-PLATE”’ 


Trucks NOW! 


No matter what temperature extremes this summer 
brings, your trucks equipped with DOLE Holdover 
Truck Plates will maintain your payload at specified 
temperature, fresh and unspoiled. What's more, 
they'll keep your trucks rolling day after day all see 
son for there's no such thing as breakdown on the 
road with DOLE refrigeration. 


It's not too late to equip your fleet with DOLE plates. 
Do it now... for a carefree summer. 
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«| | ILLINOIS BEEF AND 


PROVISION COMPANY 


DIVISION OF 


LOCAL & WESTERN SHIPPERS 




















° OFFERS TO ° 
SAUSAGE MANUFACTURERS 
PROCESSORS 
CHIP STEAK MAKERS. 


e WE SHIP CARLOAD AND LESS CARLOAD e 


% FULL CARCASS BONELESS BULL MEAT 
* COWMEAT AND BONELESS VEAL 
* BONELESS BEEF AND PORK CUTS 
* PORK TRIMMINGS AND BLADE MEAT 


* PORK AND BEEF OFFAL 


Call Office Nearest You for Your Requirements 


LOCAL & WESTERN 
SHIPPERS 


PITTSBURGH DALLAS WILKES-BARRE 


516 Federal St. 1211 Natl. City Bank Bldg. 641 North Penna. Ave. 
Allegheny 1-4751 
Teletype PG-493 


RAndolph 9361 
Teletype DL-80 


Wilkes-Barre 2-4121 
Teletype WK BR-68 


ILLINOIS BEEF AND 
PROVISION COMPANY 


CHICAGO PHILADELPHIA PITTSBURGH 
327 South LaSalle St. Broad at Locust St. 927 Fifth Ave. 
HArrison 7-3061 Kingsley 5-6761 ATlantic 1-3612 
Teletype CG-1022 Teletype PG-202 
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SUMMER TIME 
LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. . 


Avail yourself of our laboratory facilities, free 
of charge. 


Send for samples... 
9 


THE E. KAHN'S SONS CO. 


Cincinnati 25, Ohio 
Kirby 4000 
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Carlots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 











in name... 


high grade in fact! 




















“The Man You Knew” People are funny about what they like to eat. They yearn for that “old, 
: familiar flavor”...and they will loyally buy the brand that gives them what 

they like. 

Getting that old, familiar flavor into your brands is a specialty of the 
H. J. Mayer organization. For more than 25 years we have.studied people 
as well as meat products. We can help you develop sales-making season- 
ing formulas, blended exactly to the taste of your customers...depending 
on who they are or where they live. 

Yes, Mayer’s Prepared Seasonings build brand preference and boost 
sales. They will also increase your profits by cutting costs. Using these 
ready-mixed seasonings elminates the uncertainty and high labor cost of Pky 
mixing your own preparations. Pienics 

Remember! For your protection, our raw spices are all tested on pur- — 
chase in our own laboratory to assure uniformity of product. Why be satis- MS 
fied with less than the best? Mayer’s Ready-Mixed Seasonings are . Bellies, 
available in both natural spice and 
soluble types. Write today for com- 
plete information. 


The Founder of 
H. J. Mayer & Sons Co., Inc. 


Inquire also about NEVERFAIL, the Pre-Seasoning Cure 
for hams, bacon, sausage meat and meat loaves. 


H. J. MAYER & SONS CO., inc. 


6815 SOUTH ASHLAND AVENUE - CHICAGO 364, ILLINOIS 
Plant: 6819 South Ashland Avenue 


IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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A TARIO 


ly 12, 14 


EAT production under federal in- 
spection for the week ended July 
5 dropped to the lowest volume of the 
year so far, as indicated by figures re- 
leased by the U.S. Department of Agri- 
culture. This was not entirely unex- 







Short Holiday Work Week Cuts Into 
Meat Production by 16 Per Cent 


which was 16 per cent below the 276,- 
000,000 lbs. the week before and 6 per 
cent under the 245,000,000 lbs. a year 
ago. 

Cattle kill of about 193,000 animals 
was 29,000 head or 13 per cent less 








' Bellies, 4 P 














ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended July 5, 1952, with comparisons 
Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 = mil. Ib. sy mil. Ib. 1,000 mil. Ib. 1,000 mil. tb. mil. hb. 
July 5, 1952.... 193 106.9 9.8 746 106.3 175 7.9 230. 9 
June 28, 1952.... 222 121.4 92 11.0 950 133.8 211 10.1 276.3 
mee «=6t, 1961.... 181 99.9 83 10.5 858 127.0 179 7.9 245.3 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hog! Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Deeases Live Dressed Ibs. Ibs. 
July 5, 1952.... 990 554 225 126 260 142 O4 45 15.4 29.8 
June 28, 1952.... 985 547 215 120 257 141 96 48 15.6 38.0 
July 7, 1951.... 980 542 215 119 272 150 92 39 15.4 34.5 








pected since the seasonal trend to lower 
output was cut even more by the holi- 
day period. 

Slaughter of all species was sharply 
lower than that of the previous week, 
and, except for cattle, was less than a 
year ago. Hog slaughter was the small- 
est in two years and only about half 
the average weekly volume during the 
first three months this year. 

The department estimated the week’s 
output of meat at 231,000,000 lbs., 


than the week before, but 7 per cent 
above the slaughter of last year, which 
amounted to 181,000 head. Converted 
into consumable meat, the above num- 
bers of cattle produced 106,900,000 
lbs. against 121,400,000 Ibs. the week 
earlier and 99,900,000 Ibs. a year ago. 

An estimated 78,000 head of calves 
were slaughtered during the short holi- 
day period compared with 92,000 the 
preceding week and 83,000 last year. 
As inspected veal, the week’s kill 








LIGHT HOGS RECOVER PART OF EARLIER MARGIN LOSS 


(Chicago costs and credits, 


Cutting margins on light hogs im- 
proved some, while the two heavier 
classes lost more under price changes 
on some meat cuts and _ valuation 
changes to the summer schedule of per- 
centages of other cuts. Margins on the 












8 


first three days of week) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 






















two heaviest were at their lowest in the first three days of the week. 
months. 
—— 180-220 lbs.—— —— 220-240 Ibs. ——240-270 lbs. 
Value Value Value 

Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per per cwt. 

live per ewt. fin. live per ewt. il live per ewt. fin. 

wt. = Ib. alive yield wt. Th. alive wt. Ib. alive yield 
Skinned hams .....12.5 49.7 $ 6.21 $ 9.00 2.5 49.7 $ 6.21 12.9 49.2 $6.35 $ 8.90 
MO ose. s OO S25 83 2.6% 5.4 30.5 1.65 5.3 29.0 1.54 2.13 
Boston butts ...... 4.2 1.54 4.1 33.0 1.35 4.1 33.0 1.35 1.88 
Loins (blade in) ..10.1 5.20 9.8 44.5 4.36 9.7 39.0 3.78 5.30 











Lean cuts $14.78 


ree 11.0 32.5 3.58 














MOND. 8. \. 02... 
at bache mera base as Ma eis Sale 
Plate and jowls a» ae 110 32 46 
Se 2.2 89 .29 
PS. lard, rend. wt.13.7 9.8 1. 3 1.95 1 
Fat cuts & lard ...... wos WES § 7.87 
Spareribs ......... 1.6 38.8 6 89 
Regular trimmings. 3.2 17.9 BT 84 
Peet, tails, ete. 2.0 8.5 17 25 
Offal ee 70 1.15 
TOTAL eae D 
= VALUD ...... | 22.18 $32.38 7 






Cost of hogs ...............$21.90 Per ewt 
Condemnation loss .......... 10 fin. 
Handling and overhead ..... 1.22 yield 
TOTAL oer PER CWT... .$23.22 $33.65 
Meu VALUE ............ $38.22 530.38 
Cutting ~tchell et Pada: s —$1.04 —$1.27 
Margin last Week |_|... — 1.22 — 1.65 





















$13.57 $13.02 $18.21 






































amounted to 9,800,000 lbs. against 11,- 
000,000 Ibs. the week before and 10,- 
500,000 a year ago. 

Hog slaughter declined 21 per cent, 
to 746,000 head from 950,000 the week 
previous, and was compared with 858,- 
000 last year. Pork production, the 
smallest for the year, amounted to 
106,300,000 lbs. against 133,800,000 lbs. 
a week before and 127,000,000 lbs. a 
year ago. Lard output for the three 
weeks amounted to 29,800,000, 38,000,- 
000 and 34,500,000 lbs., respectively. 

The slaughter of 175,000 head of 
sheep and lambs was a 36,000-head de- 
cline from the 211,000 the previous 
week and 4,000 less than the 179,000 
last year. Mutton and lamb output 
dropped to 7,900,000 lbs. from 10,100,- 
000 the week before, but was about the 
same as last year. 


AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended June 28, 
declined 2 per cent below stocks re- 
ported on June 14, according to the 
American Meat Institute. Total pork 
stocks at 518,500,000 lbs. compared with 
530,400,000 Ibs. on June 14. A year ago 
these holdings were reported at 421,- 
000,000 lbs. and the June 28, 1947-49 
average at 362,100,000 lbs. 

Total lard and rendered pork fat 
holdings amounted to 149,900,000 lbs. 
against 144,800,000 lbs. two weeks ago 
and -93,100,000 lbs. a year ago. The two- 
year average was 145,100,000 lbs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average. 

June 28 stocks as 


Percentages of 
Inventories on 


June 28 June 30 1947-49 
1952 1951 Av. 
BELLIES: 
CPG ER EA vc « Gaeewet 104 96 87 
Cured, 3.P.. & D.C...... 101 77 71 
Frozen-for-cure, 


regular. 97 78 105 
Froze n- for-cure, S.P. «& 





Wis? caddwh ns a6 aes 94 117 196 
Total bellies ......... 97 100 121 
HAMS: 
Cured, S.P. regular ....100 100 47 
Cured, S.P. skinned .... 95 164 200 
Frozen-for-cure, regular.400 ne 133 
Frozen-for-cure, skinned. 95 164 200 
Total Games 2 ss ou. sve 4 120 142 
PICNICS 
Carnet GP ike iw teks 96 131 122 
Frozen-for-cure ........ 9% 267 295 
Total plenics ....:.5% 95 210 215 
FAT BACKS 
PSs CUM esse cc ckins 111 94 75 
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OTHER CURED AND 
FROZEN-FOR-CURE 





CureG, Te os scccesess 5 140 85 
Cured, BP. <.... 94 70 
Frozen-for-cure, 141 75 
Frozen-for-cure, 145 216 
Total other 128 120 
BARRELED PORK ...... 127 156 108 
TOT. Ps S. CURED 
PRM foeG ccd wedcgs cee 105 98 S4 
TOT. FROZ. FOR D.S. 
GUI. soc adewdsosmees a 93 89 94 




































5 323 3.07 3:9 26.5 1.08 - 1.40 
1 19.0 40 8.5 19.0 1.63 2.28 
2 8.2 26 4.5 9.5 45 .63 
0 11.0 oo 3.4 11.0 oF 58 
2 8.9 .20 2.2 8.9 19 -28 
2 98 4.21 10.1 9.8 ‘99 —«1.42 

oce Se. oa $ 4.66 $ 6.60 
6 27.0 48 1.6 24.0 .38 AB 
9 17.9 52 2.8 17.9 "50 "73 
0 &.5 18 2.0 8.5 18 -26 

5 ‘70 10: . 4.18 
5 $20.87 71.0 $19.44 $27.46 





$21.71 $21.18 Per ewt. 
10 10 fin. 
1.09 1.03 yield 
$22.90 $22.31 $31.43 
20.87 19.44 27.46 
— $2.03 —$2.87 —$3.97 
— 1.83 — 2.44 — 3.17 
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TOT. S.P. & D.C. CURED. 97 88 87 
TOT. S.P. & D.C, FROZ.. 94 139 208 
TOT. CURED & FROZEN- 

FOR-CURE .....-..ece+ 

FRESH FROZEN 





Loins, shoulders, butts 
and spareribs ........ 103 235 343 
BD GABOR cs wig Ces Sees ga 104 139 162 
RORES © Woes dion fe8 oF ae Ses 103 187 241 
TOT. ALL PORK MEATS. 98 123 143 
RENDERED PORK FATS 97 72 83 
Pot 1) Cn re tere os 96 165 104 

49 
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EXACT WEIGHT Scales 
handling more than 3000 
boxes of Polish Sausage a 
week—Slotkowski Sausage 
Co., Chicago, Ill. 


Packaging takes a pretty stiff bite out of total 
production costs. This is why substantial capi- 
tal expenditures are going into 1952 moderniza- 
tion. Equipment-wise top management attending 
the National Packaging Exposition in Atlantic 
City were seeking answers to (1) reduced 
operating costs (2) increased plant output 
(3) reduced physical labor (4) smaller losses 
per unit package (5) speed or improved pack- 
aging (6) assured reliable operation. EXACT 
WEIGHT Scales, individually or with allied 
and coordinated equipment, meet the chal- 
lenge squarely. One group of models the 
“Selectrol”, electronically controlled, delivers 
100% product check at high speed. Many other 
models, semi-automatic in type, accomplish like 
results with minimum human effort. Hundreds 
of models are available for packaging tasks that 
by virtue of their nature require manual appli- 
cation. Such an operation is illustrated above. 
ta Of one thing you can be sure. If its EXACT 
WEIGHT Scale equipped it meets the chal- 
lenge for saving time, money, product and 
labor. Write for details to fit your operation. 


EXACT WEIGHT SCALES 


Sales 
and 
Service 
from 


Coast 


Coast 


Kit teition 
THE EXACT WEIGHT SCALE COMPANY 


915 W. Fifth Ave., Columbus 8, Ohio 
2920 Bloor St., W Toronto 18, Canada 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
Native steers July 9, 
Prime, 600/800 5s 
Choice, 500/700 
Choice, 700/900 
Good, 700/800 


1952 





Commercial cows .......38 @39 
RM Me OW ois 3 the oes 36 
SOND: a C4 Se Phiciaw gulenes 46 


STEER BEEF CUTS+ 


(*Ceiling base prices, f.o.b. Chicago) 

Prime: 
Hindquarter 
Forequarter 


Kewevs as 63.0@65.0* 
ose e. -40.0@47.0 


SR ee a - 61.0@63.0 
Trimmed full loin ..... 91.0@93.0* 
i a ere 14.5@17.0 
Regular chuck . .43.0@48.0 
oe ie lon et es 30.0@32.0 
a | SEE ee ea 43.0@45.0 
EPS Se Se T0.0@ 75.0 
eee WINGO oe. ass 11.5€@15.0 
INS erga eters t oie tay a -.. OT.0@59.0 
Ce ren 47.1 


Choice: 


|, are 60.0@65.0* 


WOMOGURTOOE oS. sects ce 44.0@45.0 
oi, EMA re ee 61.0@63.0 
Trimmed full loin ..... 83.0@84.0 
5, SSR AAP pase 14.5€@17.0 
Regular chuck ......... 43.0@48.0 
Foreshank .............30.0@382.0 
SE Sr a A ae 43.0@45.0 
Bw ha daw bu awee ce dane 62.0@68.0 
PS HONDO op ers sik ae eae 11.5@15.0 
i re oe ee eee 
EMR. cen is bite ee, 3 47.1 


(*Ceiling base prices, f.o.b. Chicago) 


BEEF PRODUCTSt 


EMION, CANO. D. Sicks insider 37.9 
MOO: Set yie bthiond one Meie a's 7 @i10 
PEONR: 6 a cn cpmein'es o's 0 5 88 221% @23 
Livers, selected .......... 60.9 
Livers, TOGUIAr: .. 6. 6ciese 56.9 
Tripe, scalded -........%. 8 @10 
pee A ee ee 10%@11% 
RS ee 9 @10 
Lips, unscalded .......... 7%@ 8% 
ROS: pine So's scl vive da ee 6 @i7 
PESTS eee or cee 7@8 
WR ious cs 5. valet id oh 6 @ 6% 

*Ceiling base prices, loose, f.o.b. 
Chicago. 

BEEF HAM SETSt 
I oni cadena vane 65 @66 
MEN Vag rk tats gies Cate need 65 @66 
OE has tviccs Sake ane 638 @64 


*Ceiling base prices, f.o.b. Chicago. 


FANCY MEATS 


(1.e.1. prices) 
Beef tongues, corned .... 42.20 
Veal breads, under 6 oz. .88@ 1.02 
ee OA eet eee 1.02 
DOA TOMNORE: sc tiic ices 34 
EMD: SNOB a ike vaseeees 73.00@74.10 
Ox tails, under % Ib. ... 27.70 
WOE FA Tl asics. copees 27.70 
WHOLESALE SMOKED MEATS 
(1.e.1. prices) 
Hams, skinned, 14/16 Ibs., 
SURMINE = nive oh each wien ce 52 @58% 


Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped...55 @61%4 

Hams, skinned, 16/18 Ibs., 
WENDDOE. kc wesacniwccs 52 

Hams, skinned, 16/18 Ibs., 


@58 





ready-to-eat, wrapped...55 @57 
Bacon, faney trimmed, 

brisket off, 8/10 Ibs., 

MING is Sesas baad 40 @45 
Bacon, faney square cut, 

seedless, 12/14 Ibs., 

ar ree 37 @44 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ...... 48 @53 

VEAL—SKIN OFFt 
Carcass 
(L.e.l. prices) 

Wammne, -BO/TEO s6 csi cd ccc 53° @D5 
Choice, 50/80 @54 
CO, THOTIOO nad ca ceo ens 50 @52 
ES ie Er ert 47 @50 
Good, 80/150 .............50. @52 
Commercial, all wts. ..... 40 @4s 


+For permissible additions to ceil- 
ings see CPR 
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CARCASS LAMBS 





(Le... prices) 
PEM | BUFO iv dese ve 58.00@ 61.00 
Chance. “ROMO: sh. chen 8.00@ 61.06 
Good, all weights .......! 13.00@ 57.00 


CARCASS MUTTON 


(lel. prices) 
Choice, 70/down ......... 1644419 
Good, TOAMOGR obec sce ees 16 @1s 


Utility, 70/down ......No quotation 
FRESH PORK AND 
PORK PRODUCTS 


(le.l. prices) 

Hams, skinned, 10/14 .. 49%,@51 
Hams, skinned, 14/16 .. 491, 
Po.k loins, regular 

12/down, 100’s. ....... 
Pork loins, boneless, 

100's 
Shoulders, skinned, bone- 

in, under 16 Ibs., 100's 33° @35 
Picnics, 4/6 Ibs., loose... 38) @33% 
Picnics, 6/8 Ibs., loose... 31 @31% 


52.20" 


62 


Boston butis, 4/8 Ibs., 

TO ks wie sinc alarm .. 37 @40 
Tenderloins, fresh, 10's. 83.30* 
Neck bones, bbls. ......- 10 @ll 
Liver Wes 66 gasiwcee 20 @20% 
Braivs, 308° isc55 sess 15.CO@15.80* 
MATS, BOO. cc cpecwiwnes Tha 8 
Snouts, lean-in, 100’s ... 7 @8 
Feet, front, 30’s ...... 8* 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls. 18 
Pork trim., guar, 50% 

GR UE cers eudeas 20%@21 
Pork trim., 95% lean, 

NG ce rae cen Geen ele 50 
Pork cheek meat, trmd., 

a, Ee ESE oe 40,20* 








@5™ 
@49\y 


Bull meat, bon'ls, bbls. 
C.C. cow meat, bbls.. 
Beef trimmings, bbls.. 
Bon'ls chucks, bbls. f 
Beef head, meat, bbls...36 @37 
Beef cheek meat, trmd., 

bbls. 
Shank meat, bbls. .... 
Veal trim., bon’ls, bbls.. 

*Packers ceiling, f.o.b. Chicago. 


SAUSAGE CASINGS 
(1.e.1. prices) 
prices quoted to manufacturers 
of’ sausage.) 
Beef casings: 
Domestic rounds, 1% to 





(l.e.1. 


Ak, URS Sinn paxctine urease & 4a T5@ 8 
Domestic rounds, over 

1% in., 140 pack....... 95@1.0 
Export rounds, wide 

Over 246° Rs. -s cecsacte 1.45@1.60 
Export rounds, medium, 

RONG 6 tii corgi sites 1.0 
Export rounds, narrow, 

pe re” eee 115 
No. 1 weasands, 

RE MN atic ath eans 12@ 14 
No. 1 weasands, 

eS A ase a house 7@ 9 
No. 2 weasands ......... 4 
Middles, sewing, 14%@ 

ln ae gat ener ae eee 8 1.35@1.40 
Middles, select, wide, 

Se OO re ee 1.60 
Middles, select, extra, 

2% @2% im. .....0.005 1.95@2.00 
Middles, select, extra, 


2% in. & up ..........2.50@2.00 
Beef bungs, export, 
ROG Eis cteccins weternn oe re 22@ 3B 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat ... 17@ 18 
10-12 in. wide, flat ... 10@ 12 
8-10 in. wide, flat ... 5@ ¢ 
Pork casings: 
Extra narrow, 29 : 
mm. & dn, ...........-3.80@4.20 
Narrow, mediums, 
ye ee 3.75@3.90 
Medium, 32@35 mm. .. .2.20@2.45 
Spec. med., 35@38 mm. .1.80@2.00 
Export bungs, 34 in. cut. 26@ 2% 
Large prime bungs, 


OE ti CBE Sica dans 16@ 19 
Medium prime bungs, 

84 in. cut ......-.0eee L2@ i 
Small prime bungs ..... 74%4@ 8% 


Middles, per set, cap. off 50@ 9% 


DRY SAUSAGE 
(Le.1. prices) 
Cervelat, ch. hog bungs . 


Thuringer 

Farmer .... 

Holsteiner ( 
B.C. Gataml ... .. sapecess 88@% 
Genoa style salami, ch. 90@91 
PeaPOE cs cas Gi eh sles s3@st 
Italian style hams .......- 78@8l 

















20* 





60! LV4, 


Nitrile of Soda 


we Sa ¥. 


THE SOLVAY PROCESS DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 














rers 


@4.20 


@3. 
@2.45 
@2.00 
@ % 


a 19 
@ ih 


@ 8% 
a w 


@1.08 
a 60.0 








KEEP THE 
FLIES OUT 


with the 


RE, 
FLY CHASER FAN 


REAESERS 
® ELECTRIC COMPANY 


Established 1900 
3089 River Road 





River Grove, Ill. 
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OLD-TYME 


FRANKS 


—THE INDUSTRY'S NEW NAME 
FOR FRANKS IN SHEEP CASING 
Sausage makers who have added this 

trademark to their brand name are say- 

ing "NOW THE HOUSEWIFE KNOWS 

Ha TO ASK FOR HER FAVORITE 
For extra sales—call ‘em ''OLD-TYME.' 

Write for details TODAY. 


OPPENHEIMER CASING CO. 


CHICAGO »« NEWYORK e SAN FRANCISCO 



















FOR 
CURVES 


FOR 
STRAIGHT PIPES 


FOR 
VALVES 


@ LASTS A LIFETIME 
@ EASILY INSTALLED 
| for @ APPLIES WITHOUT WASTE 


WMarimum 
Effe ° 


SPECIFY ALL-HAIR 


OZITE 


INSULATING FELT 


OZITE All-Hair Felt has been the best insulation 
for the refrigeration industry for over half a cen- 


tury. Here’s why — 


. low conductivity provides efficient heat barrier 
. allows close temperature control . . . permits 
maximum capacity of refrigeration units 

reduces power consumption . . . does not rot or 


pack down — resists fire. 


For all of the facts about time-proven OZITE send 
for 4-page Bulletin No. 300. 


AMERICAN HAIR & FELT COMPANY 


Dept. J27, Merchandise Mart 
CHICAGO 54, ILLINOIS 











For a Small, Localized Supply of Warm or 


HOT WATER 


(SW) 


STEAM and WATER 
MIXERS 


ECONOMICAL—Quickly pay 
back their cost. Thousands 
now in use. Easy to Install. 


Requires steam and water 
pressures above 10 lbs. Steam 
is mixed directly with water. 





MANY USES—I ndustrial processes; 
180° F. sterilizing rinse water 
for dishwashers; washing oil 
drums, trucks, etc. 


TEMPERATURE RANGE Any tem- 
perature desired between that 
of incoming water and 200° F. 


HAS PRESSURE EQUALIZING VALVE— 
which prevents delivery temper- 
ature changes caused by fluctuat- 
ing pressures of steam or water. 


SMALL SIZE— 14" pipe size can be 
held in the palm of the hand, has 
5” dial; 34” size has 7” diam. dial. 


CAPACITIES—based on steam and, 
water at 45 lbs. pressure each, 
water at 60°F., and delivery tem- 
perature of 160° F.:—4” size=3 
gals. per min.; 4" size=8 gpm. 
Mixing steam with 140°F. water 
increases delivery about 75%. 
Often used as a small booster 
heater. WRITE for Bulletin 358-S. 


THE POWERS REGULATOR COMPANY 


3425 Oakton St., Skokie, Ill. 


Established 1891 « 


Offices Over 50 Cities « 


See Your Phone Book 











] PAPER PRODUCTS COMPANY 


¢ 28 ib. lard bags 
© Printed Cellophane 
e Printed Parchment 


e Bacon Wraps 
e Ham Wraps 
e Loin Wraps 

783-785 CAULDWELL AVENUE, BRONX 56, N. Y. 


MILL AGENTS 

e Waxed Meat Boards 
e Glassine 

e Complete Packaging 
e CYPRESS 2-7780 








AULA: 





SEASONINGS 


swdley ON 
SPICES 


ARCHIBALD & KENDALL, INC. - 8 Beach St., New York 13 











ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
"The Modern Method.” 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 














| 
| 
| 





DOMESTIC SAUSAGE 


(1.¢.1. prices) 
Pork sausage, hog casings 43 
Pork sausage, sheep ¢ ‘ 
Frankfurters, sheep 8s. 
Frankfurters, skinless 
Bologna 

Bologna, artificial cas. 
Smoked liver, hog bungs.. 
New Eng. lunch. spec. 
Minced lunch. spec. ch. ...£ 
Tongue and blood 

Souse 

Polish sausage, 
Polish sausage, 


fresh 
smoked 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 


Whole Ground 
Allspice, prime 
Resifted 
Chili Powder 
Chili Pepper 
Cloves, Zanzibar 
Ginger, Jam., unbl. 
Ginger, African 
Mace, fancy, Banda 
East Indies 
West Indies 
Mustard, our, 
No. 1 
West India Nutmeg ... 
Paprika, Spanish 
Pepper, Cayenne 
Red, No. 1 
Pepper, Packers 
Pepper, white 
Malabar 
Black Lampong 


fey. 


SEEDS AND HERBS 
(Lc.1. prices) 
round 
Whole a Saus, 
Caraway seed 21 
Cominos seed 
Mustard seed, fancy 
Yellow American .. 
Marjoram, Chilean. 
Oregano 
Coriander, Morocco, 
Natural No. 1 ... 
Marjoram, French. 
Sage, Dalmatian 
No. 


Nitrite of soda, 
bbls., del., 
Saltpeter, n. 
Dbl. retined gran. 
Small crystals 
Medium crystals 
Pure rfd., gran. nitrate of soda 
Pure rfd., powdered nitrate of 
soda 
Salt, in min. car. of 60,000 Ibs. 
only, paper sacked, f.0.b. Chgo.: 


in 400-lb. 
or f.o.b. Chgo.... 
ton, 1.6.b.. “N.Y. 


Granulated 
Rock, bulk, 40 ton car. 
Medium 
Sugar— 
Raw, 96 basis, 
Refined 
basis 
Refined 
gran., 
Packers’ 
bags, 


£60. Ti teven 
standard cane gran., 


standard 
basis 
curing 
f.o.b. 


beet 


sugar, 
Reserve, La 


250 Ib. 
» less 


Cc erelose dextrose, 


per cwt, 
f.o.b. warehouse, 


Chicago 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 
STEER: 

Choice: 

500-600 Ibs. 

600-700 Ibs. 

Good: 

500-600 lbs. 

600-700 Ibs. 


July ¢ 


Commercial: 
350-600 Ibs. 
cow: 
Commercial, 
Utility, 


Oi WIS... <, 
Oar Ws. 6 a6 aes 


FRESH CALF: 
Choice: 


200 Ibs. down 


Good: 


200 Ibs. down 


FRESH LAMB (Carcass): 

Prime: 

40-50 Ibs. 

50-60 Ibs. 

Choice: 

40-50 Ibs. 

50-60 lbs. 

Good, all wts. 


MUTTON (EWE): 
Choice, 70 Ibs. 
Good, 70 Ibs. 


down 
down 


FRESH PORK CARCASSES 
80-120 lbs. 
120-160 Ibs. 


FRESH PORK CUTS No. 1: 
LOINS: 

8-10 Ibs. 

10-12 Ibs. 

12-16 Ibs. 
PICNICS: 

4-8 lbs. 


PORK CUTS No. 
HAM Skinned: 


10-14 Ibs. 
14-18 Ibs. 


BACON, ‘‘Dry Cure’”’ 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
LARD, Refined: 
Tierces 
50-lb. cartons and cans... 
1-lb. cartons 


No. 1: 


Los = 


. .852.00@53.00 
51.00@52.00 


50.00@52.00 
48.00@50.00 


46.00@50.00 


38.00@41.00 
35.00@38.00 


(Skin-Off) 
57.00@58.40 


55.00@56.40 


31 .00G 53. 00 


53. 00@55 9.00 


50.00@ 53. 00 
15.00@18.00 
15.00@18.00 


(Packer Style) 


35.00@37.00 


56.00@5 07. 10 
56.00@57.10 
15.00@ 56.10 


36.00@ 39.00 


(Smoked ) 


41.00@ 46.00 
37.00@43.00 
37.00@ 43.00 


San Francisco 


No. Portland 
July 7 


July 3 


$54.00@56.00 


$55.00@58.30 
53.00@55.00 


53.00@56.0 


52.00@53.0* 
50.00@53.01 


54.00@56.30 
53.00@56.30 


49.00@51.00 50.00@51.9 


40.00@ 48.00 
35.00@ 42.00 


41.00@50.0 
36.00@44.0 


(Skin-Off) (Skin-Off) 
55.00@58.00 


53.00@56.0 


53.00@55.00 
52.00@53.00 


53.00@55.00 
52.00@53.00 


50.00@54.00 50.00@54.0 


16.00@ 20.00 
14,00@16.00 


22.00@25.00 
22.00@25.0 


(Shipper Style) 
34.00@36.75 
32.00@34.00 


(Shipper Style) 
32.00@34.00 


55.004 56.00@57.0 
5 56.00@57.2) 


53.00@56.00 54.00@56.20 


33.00@ 37.00 38.00@42.0 


(Smoked) (Smoke@) 


53.00@56.60 
52.00@53.60 


57.00@62.50 54.00@00.0 


42.00@49.00 
44.00@49.00 


4.25@16.50 
14.75@17.75 
16.00@ 18.00 


5.50@17.00 
16.300 18, 00 
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7 
... the one name to remember 
when buying Cost-Cutting Machines! 





















Solve your cleaver loss problem with the "B&D" COMBINATION RUMPBONE SAW and CARCASS SPLITTER 


Cut your veal carcasses more accurately with the "B&D" UTILITY SAW 
Bring new sanitation to your plant with the portable "B&D" CATTLE DEHORNING SAW 

Break down carcasses on the rail or tabel with the "B&D" PRIMAL CUT SAW 
Produce perfect, splinterless cuts with the "B&D" HAM MARKING SAW 
"B&D" BEEF BREASTBONE OPENER 
"B&D" HOG SPLITTER 
“B&D" HOG BACKBONE MARKER 
Improve sales appeal of pork and belly products with the "B&D" PORK SCRIBE SAW 
“B&D" BEEF SCRIBE SAW 








For rail or pritch plate operation: two models of the 
Achieve a perfect cut in 8-10 seconds with the 

















Assure perfectly split carcasses with the 


Eliminate ragged edges, splinters, miscuts with the 


BEST & DONOVAN has pioneered in the development of high-speed, precision-built cost-cutting machines. 
There is no substitute for top performance ... choose wisely ... buy B&D! Write for descriptive data. 








ES 


rtland 
y3 


@ 58.30 
@56.0 


1@ 56.30 


INVEST IN THE BEST... BUY ONLY B&D MACHINES! 


BEST & DONOVAN 


332 SOUTH MICHIGAN AVENUE ° 


CHICAGO 4, ILLINOIS 





156.90 



























































































Y@51.30 
londerated a a ml S Eastern Representatives 
0@50.0 . ROY WALDECK 
eee SHIPPERS KREY piven gs 
OF ’ . Newark, N. J. 
-Off) 
= MIXED CARS A. |. HOLBROOK M. WEINSTEIN 
74 Warren & 
G58. OF THE HAM WITH A Buffalo, 122 N. Delaware 
New York Philadelphia, Pa. 
wasn PORK, BEEF, REPUTATION FOR 
STANDARD WESTERN 
SAUSAGE, LARD,| SATISFACTION BEEF COMPANY BEEF COMPANY 
167 State St., 486 Water St., 
CANNED MEATS A N D i R oO F | T ! New Haven, Conn. Bridgeport, Conn. 
@55.0 EAR 
ver AND Western Operations 
00@ 55.0 360 Langton St. 10 W. Magnolia 
. oc ESTABLISHED 1882 San Francisco 3, Burbank, Calif. 
00@54.0 Calif. W. J. Bagley, Jr., 
W. J. Bagley, Mor. Mor. 
ST. LOUIS 7, MISSOURI 
0025.0 
.00@25.0 
yper Style) “ny m = 
we ow g00d are Kooler Kubes? It used to = INTERNATIONAL 
> 00@34.0 take one man five to six hours per day = SALT COMPANY, INC. 
USE to service our cooler units with salt. Now Scranton 2, Pennsylvania 
PACKING HO the same man services the same units in [Please hav “ 
et One: 2 hours 20 minutes with Kooler Kubes. - spe Riesteny OME = 
6.006515 ”) Q, “And we are saving money on salt _] Please send additional information. 
4.00@56.20 me because Kooler Kubes do a better job. Signed: 
yes / g “Along with this, we have not had to i 
8,00@42. clean out a single unit in three months. 
NAME 
es TERLING We used to spend two hours per week per 
(Smo i i A » = 
ITH NEW $ unit cleaning out the units and sprays. = COMPANY___ poke spe 
fe off Marhoefer Div. of Kuhner Packing Co. = 
54 oo@oull BES * Muncie, Indiana = AppREss ae 
46.00@50.8 FAGLER UIE Kooler Kubes are special, heavily = cITy 
5.00 se ewe 50-Ib. rg ome salt = : NURS Te ae 
43.00@48. Inc. cubes for unit coolers, brine spray = 
» *Trademark International Salt Company, cold diffusers, spray deck systems, = oe 
11.00@14 a cio SA Son SoD Gm sae Sou Sones ines, Sein. canst. pines mE eemmh aume- aun eauue-summ eum 
ioe For Additional Information Send Coupon Now 


j 12, 1981 
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for dollar savings 
for time savings 


for neater, more 


appealing packages 


Lard and shortening packers know from 
long experience that packaging the Peters- 
Way means many important savings. 
Through day-in, day-out use . .. over the 
years . .. Peters forming and lining and 
Peters folding and closing machines proved 
their efficiency and economy .. . over any 
other equipment on the market. 

There’s a Peters machine to handle your 
exact requirements ... determined by your 
capacity, schedules...and budget. And Pe- 
ters Machinery Company is near at hand to 
give you efficient factory service, all-wa s. 

Write or phone Peters...or send carton 
samples for specific recommendations. 


Valuable Booklet Available 


This 8-page, illustrated, informative book- 
let tells you more about the Peters Way 

. and about Peters machinery. Write 
for your free copy today. 


OLAUAMACHINERY CO. 





4704 


54 


Ravenswood Avenue ® Chicago 40, Illinois 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO 
CHICAGO BASIS 


THURSDAY, JULY 10, 1952 


REGULAR HAMS 


Fresh or F.F.A. Frozen 
*45.80 
*45.80 
*45.80 
*45.80 


BOILING HAMS 
Fresh or F.F.A. Frozen 
*44.10 
4in 
40%on 
361on 


SKINNED HAMS 


Fresh or F. F. A. Frozen 


471% 
1314 @44 
421% 

ly 42 @42% 
oi% 41 @41% 
40 


FAT BACKS 
Fresh or Frozen Cured 
Sn 
9 
9% 
11% 
12%2@12% 
14% 
1414 
14% 


PICNICS 
Fresh or F.F.A. 


3 
@31% 
IQ 1, 


“@2% 


BELLIES 
Green or Frozen 


BELLIES 


.20n 20n 
18%a@ls 

18 @ 18y 
16 @164 
35-40 16 @16\ 
BGO ccna ccd 15% 


*Cefling price, CPR 74, f.0.b. Chi 
cago. 


OTHER D. 8S. MEATS 
Fresh or Frozen 
Reg. plates 
Clear plates .... a 
Square jowls..14 13n 
Jowl butts ...12@12% 104 
x kta aS ow 12n 


Cured 





LARD FUTURES PRICES 


MONDAY, JULY 7, 1952 

Open High Low 
11.37% 11.42% 11.37 
11.77% 11.82% 11.75 
11.97% 12.00 11.95 


Close 
11.42%a 
11.80b 
11.97 ly 


July 
Sept. 
Oct. 
Nov. 
Dee. 
Jan. 

Sales: 38 lots. - 

Open interest, at close 
July 3rd: July 144, Sept. 1,599, Oct. 
797, Nov. 387, Dee. 135, Jan. 15; at 
close Sat., July 5th: July 144, Sept. 
1,600, Oct. 797, Nov. 387, Dec. 135, 
and January 15 lots. 


TUESDAY, JULY 8, 1952 
11.50 11.50 11.47% 11.47%a 
11-90 12.00 11.82% 11.82%a 
-95 

.02% 12.20 
15 12.20 


12.60 12. 60 


Thursday, 


July 
Sept. 


11.97% 11.97%%b 


Oct. 13 
1: 12.02% 12.02%a 


Nov. 


> 
) 


-20 
12.55 50b 
-60 
Ce eee a ane 12.55a 
Sales; 83 lots. * 
Open interest, at 
July 7th: July 100, 
801, Nov. 387, Dec. 
15 lots. 


WEDNESDAY, JULY 9, 1952 

BAe: | 6.9 /6:0 ei 11.37%a 

11.80 11.80 11.70 11.70b 

11.97% 11.97% 11.92% 11.92% 

12.00 12.00 11.95 11.95b 
12.40 12. oh by 
BER 12.4 


Dec. 12.62% 12.50 12. 


close Monday, 
Sept. 1,605, Oct. 
136, and January 


July 
Sept. 
Oct. 
Nov. 
Dec. 
Jan. ; re 

Sales: 71 lots.* 

Open interest, at clese Tues., Julv 
Sth: July 98, Sept. 1.605, Oct. 823. 
Nov. 396, Dee. 145, and January 15 
lots. 


THURSDAY, JULY 10, 1952 
11.30 11.30 11.27% 11.30 
11.90 11.70 11.60 11.60b 
11.90 11.92% 11.77% 11.80 
11.92% 11.92% 11.80 82a 
12.35 12.35 


12.50 12.50 


July 
Sept. 
Oct. 
Nov. 
Dec. 
Jan. . eipiccn 

Sales: 79 lots.* 

Open interest, at 
9th: July 99, Sept. 
Nov. 400, Dee. 147, 
lots. 


FRIDAY, JULY 11. 


close Wed., July 
1,607, Oct. 838. 
and January 15 


1952 
11. B2%a 


2,000,000° lbs. 
Open interest at close Thurs., July 
10th: July 94, Sept. 1,624, Oct. 870, 
Nov. 410, Dee. 150, and Jan. 15 lots. 


(*In units of 40,000 Ibs.) 


The 


CORN-HOG RATIO 


The corn-hog ratio for bar. 
rows and gilts at Chicago for 
the week ended July 5, 198 
was 11.6, according to a re 
port by the U. S. Department 
of Agriculture. This ratio 
was four-tenths higher than 
reported for the preceding 
week, but was 1.5 points uw 
der the 13.1 ratio recordel 
for the same week a yew 
ago. These ratios were rt 
corded on the basis of yellov 
corn selling for $1.812 per 
bu. in the week ended July i, 
$1.799 per bu. in the previous 
week and $1.726 per bu. fal 
the corresponding period # 
year earlier. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, f.o.b. 
Chicago 
Refined lard, 50-Ib. 
f.o.b. Chicago 
Kettle rend., tierces, 
Chicago 
Leaf, kettle rend., 
f.o.b. Chicago 
Lard flakes 
Neutral tierces, f.o.b. Chie ago. 
Standard Shortening *N. &§&.. 
Hydrogenated Shortening 
\ ey eer 12 


tierces, 


f.o.b. 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Rav 
Tierces Loose Leal 

.60n 9.75 
.60n 75 
rap. .60n 

9. .50n 

10. 11.37%4n 
11. 11.37%4n 


9.7) 

9.7T5a 
9.50a 
9.50a 


nominal. b 


Watch ‘the NP classill 
page for equipment bare 
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Prim 
Choic 
Good 
Steer 
Cow, 
Cow, 


Prim 
Hir 
For 
Rot 
Tri 
Fla 
Sho 
Sirl 
Cro: 
Reg 
For 
Bris 
Rib 
Sho! 
Bac 
Tria 
Arm 


Choice 
Hin 
Fore 
Row 
Trin 
Flan 
Shor 
Sirle 
Cros 
Regt 
Fore 
Bris! 
Rib 
Shor 
Back 

Tria. 
Arm 


Veal b 
6 te 
12 0: 


Oxtails 


*Ceil 


Prime | 
Choice, 
Good, 


Prime, 
Choice, 
Good, d 

For p 
base pr 








’rozen 





































































RICES 
ward — Rav 
se Leal 
5 ‘ in 
5 uel! 
9.5 
9.20 
9. 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

July 10, 1952 

Per lb. 

City 
Prime, 800 Ibs./down.. .55.00@56.00 
Choice, 800 Ibs./down.. .54.00@55.00 





MEE. "ae s:0 5.4 ciscs vig p 04s 6 0 o/s OR EOD 
Steer, commercial .. -48.00@50.00 
Cow, commercial .......37.00@39.00 
Cow, utility ............36.50@37.00 
BEEF CUTS 
Prime: 
OS CS a ree 66.0@67.0 
ERENOE fe. ck 8 a's 506 bs 44.0@45.0 
RS Recess 62.0@ 63.0* 
Trimmed full loin 
RA eter renee ca 
Short loin ...... 
EER, buco ta enc aie Steaia) a 
Cross cut chuck .......é : 
Regular chuck ........52. 
OS eer ( 
EINE | cinch ainsae, Lo wesc ave 40.0@42.0 
Bs wig ela Cniaie widSa he oh 64.0@66.0 
SEE oem de hae hens 15.0@16.0 
| RSS er 60.0@61.0 
A rg 48.2 
MM CRUCR 6s 65.0 4's 85:0: 48.0@50.0 


Choice: 





Himdquarter ........0% 63.0@63.9* 
UGE — s\e xc 6;:4.0-9 0105019 42.0@44.0 
RR A ee 62.0@63.0* 
Trimmed full loin .....83.0@84.0 
DE ates eh siveacennae 18.0@20.0 
MEY ROGER: -y-s:n'Sis 4 & orwigce #6 105.0 
ere 72.1 


Cross cut chuck 
Regular chuck 





MOPERDATIK 2c cc cece tee 0K 

NIE,” 2 a as0' treo 86 40 8h aoe 2 
a REIS aoa roar 60.0@62.0 
BEN, PRMRE ov 6ic esa ees’ 16.0@17.0 
MEE Na. Sing 5 pee a6. 00.0.0 ore A 
0 PPR te eee 48.2 
PC CNMOR @y cae sw eve oes 46.0@48.0 


FANCY MEATS 

(Le.l. prices) 

Veal breads, under 6 oz, 

6 to 12 oz. 

12 oz. up 

BEE OOGI on '6 ag 0'e 5 0:0 s'vicie/s 
Beef livers, selected 

Beef livers, selected, 
Oxtails, over % Ib. 









kosher. . 


*Ceiling base prices. 


LAMBS 
(Le.l. prices) 
City 
Prime lambs, 50/down. . .62.00@63.00 
Choice, lambs, 50/down. .62.00@63.00 





Geog; Gl Wts. 2... cece 56.00@60.00 
Western 
Pome, Olt wis. ........ 32.00@63.00 
Choice, 50/down ..... 00@63.00 
Good, all wts. .........56.00@60.00 


For permissible additions to ceiling 
base prices, see CPR 24. 


FRESH PORK CUTS 
(l.¢.1. prices) 
Western 
Hams, sknd., 14/down.. .53.00@55.00 


Picnics, 6/8 Wi. e.-6 0c 37.00 
Sellies, sq. cut, seedless, 

a at bi IG es ae No quotation 
Pork loins, 12/down ....52.60@54.00 
Boston butts, 4/8 Ibs...41.00@43.00 
Spareribs, 3/down ....... 41.00@ 43.00 
Pork trim., regular ..... 26.00 
Pork trim., spec. 80% . 46.00 

City 
Hams, sknd., 14/down. .53.00@55.00 
Pork loins, 12/down ....52.00@54.00 
Boston butts, 4/8 Ibs. ..41.00@43.09 


Spareribs, 3/down ..,.. 41.00@ 43.00 


VEAL—SKIN OFF 
(Le.l. prices) 
Western 
Prime, careass, 80/150... .54.00@56.00 
Choice, carcass .........52.00@54.00 
Good carcass, -48.00@ 50.00 
Good, 80/110 49.00@ 52.00 
Commercial carcass . -44.00@46.00 











DRESSED HOGS 
(l.e.1. prices) 

Hogs, gd. & ech., hd. on, If. fat in 
100 to 136 Ibs. : 
137 to 153 Ibs. 
154 to 171 Ibs. 
172 to 188 Ibs. 


BUTCHERS’ FAT 


(Le.l. prices) 


i | SE ei ee i eee ee $1.25 
Re | BRP pacieec  ae ee on 1.75 
BROGUG BOR. 6 sok <n ceascese teins 2.00 
WINN BUNEE. oS iar ce ccc he weess cules 2.00 





LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock at 
Sioux City on Thursday, July 
10, were reported as follows: 
CATTLE: 

Steers, ch., pr. 

Steers, gd... ch. ..... SB 

Steers, comm. & gd. .. 

Reet CMe oa ss oan 

Heifers, com. & gd. 

Cows, util., comm. 





3.50@ 23.50 





Cows, can., cut. .... 14.50@18.00 
UE... ER aie oa None ree. 
Bulls, util. & comm... 22.00@26.50 


Buln, ( CaM. CUt.: ..... None rec. 


HOGS: 
Good, ch., 190/250 ...$21.00@21.50 
Gd., ch., 250/280 ..... 20.25@21.00 
Good & ch., 270/330... 18.50@20.75 
Sows, under 400 ..... 17.50@19.50 


SHEEP (Lambs): e 


Spring, ch. to pr.....$:% 
Spring, gd. ch. 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 








THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 
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Finest Open-Kettle Lard 
Every Time with the 


KOCH 
KETTLE’ 


Do something else while 
your lard is rendering. 
Needs no watching — no 
stirring! 


When lard is dore, let 
it drain off through the 


exclusive Koch Gravity Draw-Off. No dipping! 


You'll have perfectly rendered lard every 
Automatic pressure control keeps kettle heat constant. 


Lard cannot possibly scorch or burn. 


Kettle generates its own steam in steam jacket; no 
separate koiler needed. Gas-fired (any type gas.) 50-gal. 


and 75-gal. sizes. Prompt shipment. 


Many hundreds in use all over the world. Write for 


full information today! 


Koch 


Kansas City 8, Mo 








\ 


wow mucn vo THE HOLES 
iw youR FLOOR cost you? 


It's not the heavy hauling but the pound, pound, pound that 
breaks up ordinary cement floors. And holes and large floor 
cracks slow up production, sometimes cause damage, always 
an occupational hazard. Repair floors quickly and easily 
with Cleve-O-Cement. Anyone can apply it. Use it on wet or 
dry floors. Not an asphalt compound. Dries flint hard over- 
night. Supports heavy traffic next morning. Resists cold, oil, 
grease, live steam, dampness and most acids. Made especially 
for floors in meat packing plants, dairies, bottling plants, ice 


cream plants and refrigerated rooms. 
Send for illustrated bulletin. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. e CLEVELAND 5, OHIO 









a a 









TALLOWS AND GREASES 


Thursday, July 10, 1952 











At the close last week not enough 
action was recorded in the tallow and 
grease market to establish a true pic- 
ture; the price list was nominally un- 
changed. The midwest area was ex- 
tremely quiet as to bids and offers, but 
reduced ideas were listed coming out of 
eastern destinations. Bidding was at 
7%4c, East, for original fancy tallow, 
for quick shipment, and 7c, East, on 
deferred. Bleachable fancy tallow bid 
at 6%c and prime tallow at 6%4c, East. 
Choice white grease was offered at 6%c, 
East, but bids were 6%c. 

At the start of the new week, both 
buyers and sellers were more or less 
on the sidelines. Some rumors were 
current that prime tallow sold at 6c, 
East; however, the same was reported 
bid at 6%c. On Tuesday the local area 
market continued to be a stalemate; 
some product was reported available 
at last levels, but bids were very scarce. 
The only bid mentioned was on yellow 
grease, and at 3%c, Chicago, however, 
sellers still asked 4c. 

A few tanks of choice white grease 
sold at 6%c, c.a.f. East, prompt ship- 
ment, and for export. Yellow grease 
was reported to have sold at 4%c, 
East, presumably from a mideast point. 
Also reported sold on Tuesday was 7 
color fancy tallow at 7c, prime tallow 
at 6\4c, choice white grease for prompt 
at 6%c, and some for deferred ship- 
ment at 6%c, all East, for export. 

Tallow and grease market action re- 
mained on the quiet side as the week 
neared its close. Members of the trade 
feel that with some consumer plants 
not operating full scale employe vaca- 
tions are a major factor. Two tanks of 
yellow grease sold at 4c, Chicago; same 
figure was asked for more, but meeting 
bids of 3%c. Tank of choice white 
grease was reported to have sold at 
6c, Chicago. Few more tanks of same 
sold on Thursday at 6c, f.o.b. nearby 
point. Traders still asked 644c, Chicago 
for bleachable fancy tallow. Few tanks 


of choice white grease sold at 6%%e, 
East, for quick shipment. 

TALLOWS: Thursday’s quotations: 
Edible, 744@7%; regular fancy tallow, 
63% @6'%ec; bleachable fancy tallow, 
6%4¢; prime tallow, 6c; special tallow, 
5%4c; No. 1 tallow, 44% @4%e¢, and No. 
3 tallow, 3%@3%e. 

GREASES: Thursday’s quotations: 
Choice white grease, 6@6%4c; A-white 
grease 5%@5%c; B-white grease, 
4%4c; yellow grease, 4c; house grease, 
3%c, and brown grease, 3@3c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 10) 


Unit 
Ammonia 
Unground, per unit of ammonia 
(bulk) 


en 77 


COC ee eee eee sess eeeesesesesesesssese & 40 


Digester Feed Tankage Materials 


Wet rendered, 
Low test 
High test 

Liquid stick tank cars 


unground, loose 
*7.50@8.00 


*6.75@7.25 
3.15 


Packinghouse Feeds 


Carlots, 

per ton 
105.00 
90.00@ 98.00 
105.00 
90.00@ 95.00 
105.00 
140.00 


® meat and bone scraps, bagged. 

/ meat and bone scraps, bulk. 
meat scraps, bulk 

@ digester tankage, 

® digester tankage, bagged .... 

? blood meal, bagged 

» standard steamed bone 
bagged 


meal, 


Fertilizer Materials 


High grade tankage, ground, per unit 
ee ray rreare he | 
Hoof meal, per unit ammonia 90 


Dry Rendered Tankage 
Per unit 
Protein 
*1.70@1.75 
*1.65@1.70 


Low test 
High test 


Gelatine and Glue Stocks 

Per cwt. 
$ 1.75@ 2.00 
30.00@32.50 


Calf trimmings (limed) 

Hide trimmings (green, salted)..... 

Cattle jaws, skulls and knuckles, 
per ton 65.00@70.00 

Pig skin scraps and trimmings, per lb. 7 @ 7% 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece 
Winter processed, gray, lb. 
Summer processed, gray, 


*90.00@ 95.00n 
*50.00n 
@i7 
a@i2n 


n—nominal. 
*Quoted delivered basis. 








ELIN’'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON - LARD « DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA: 





VEGETABLE OILS 


Wednesday, July 9, 1952 











Trading continued thin this week in 
the vegetable oil market at steady 
prices to slightly higher, depending on 
selection. 

Although steady prices prevailed in 
the vegetable oil market Monday, action 
was limited. Soybean oil sold early in 
the session at 11%c, for July and 
August shipments. Additional strength 
was registered later, however, when 
large exporters purchased July and 
August shipments at 11%c. Trades for 
September were consummated at 11% 
and new crop October shipment was 
offered at 1144c, without action. 

The cottonseed. oil market was un- 
quiet and both the Valley and Southeast 
were pegged nominally at 12%c. Texas 
oil moved in a small way at 12%e. 
Lack of trading was largely attributed 
to tradesmen awaiting the outcome of 
cotton acreage report due on Tuesday, 
Corn oil sold at 12%c and peanut oil 
was quoted at 15%c, nominal basis, 
The coconut oil market continued dull, 
as was the case the week previous, and 
was Offered at 1lc. 

Only light trading existed in the soy- 
bean oil market on Tuesday. Export 
interest was lacking; however, a report 
that Western Germany planned to pur 
chase about 6,000 tons of de-gummed 
oil for forward shipment, possibly Wed- 
nesday, caused some stir in the market. 
Refiners bought limited supplies of 
July shipment at 11%c and 11%c and 
August shipment traded at the latter 
price level. No trading of September 
shipment was reported and _ offerings 
were available at 115sc. 


The cottonseed oil market was un- 
changed pricewise and the only trading 
heard was in the Texas area at 12\4¢ 
A limited amount of corn oil sold at 
12%c. Peanut oil declined %c to % 
and traded at 15%c early and later at 
15c and 15%c. One factor responsible 
for an easier market was the report 
that the government is going to release 














THE RATH PACKING CO., 


Rath 


BLACK HAWK 


WATERLOO, I¢ 
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about 87 cars of peanut oil. Coconut oil 
continued to be offered at 11c. 

At midweek, the market was steady 
to somewhat easier. Immediate and 
nearby soybean oil traded at 11%c. 
Exporters purchased the bulk of July 
and August shipments at 11%c, but 
the volume was only moderate. 

There was also trading of some resale 
oil, July and August, at 11%c. The 
cottonseed oil market was generally 
quiet and Valley and Southeast were 
both pegged nominally at 12%c. A 
couple of tanks traded in the Texas 
area at 12%4c. Corn oil was offered at 
12% c and peanut oil was quoted at 15c, 
nominal basis. Coconut oil declined “4c 
and offerings .were priced at 10%c. 

CORN OIL: Market unchanged from 
a week earlier and sales light at 12%c 

SOYBEAN OIL: Mostly unchanged 
from the previous. week with export 
interest constituting the majority of 
trading. 

PEANUT OIle This market eased 





SHORTENING SHIPMENTS 


Standard shortening shipments for 
the second quarter ended June 30, 
amounted to 67,042,000 lbs. the Insti- 
tute of Shortening and Edible oils has 
reported. This figure was considerably 
higher than the 44,042,000 lbs. shipped 
during the same period of time last 
year, and the 51,228,000 Ibs. in 1950, but 
less than the 69,677,000 lbs. shipped 
during the previous year. 


with trading at 15c, a decline of ‘4c. 
COCONUT OIL: Trading at a stand- 
still. Offering price dropped %c at mid- 
week. 
COTTONSEED OIL: Prices un- 
changed from last week with most 
trading restricted to the Texas area. 


MONDAY, JULY 7, 1952 


Prev. 
Close 
14.61b 
14.93b 
14.94b 
15.02b 


High Close 
14.56b 
14.95b 
14,.98b 
15.06b 
15.06n 
15.11b 
15.15b 
15.20b 


Low 
14.50 
14.87 
14.89 
14.95 


15.05 
bobs 15.14b 
Sales: 108 lots. 


TUESDAY, JULY 8, 1952 


July 14.67 14.59 14.60 
Sept. 15.07 14.90 4 
Oct. le 15.70 14.93 
Dec. 5. 15.15 14.98 
Jan. ° RA 
Mar. 5. 15.20 
May ri 
July, ’5 

Sales: 


15.16 
" 15.17b MENS TG 8 
176 lots. 


WEDNESDAY, JULY 9, 1952 


14.70 
14.96 
14.99 
15.05 


Sales: 435 lots. 


THURSDAY, JULY 10, 


14.60 

14.93 

14.94 

14.97 

15.10 

15.08 9 -9 
15.10 5. 14.99b 


Ss ale 282 BER lots. 


VEGETABLE OILS 


Wednesday, July 9, 1952 


Crude cottonseed oil, carlots, f.o.b. mills 
Valley 
Southeast 
Texas 

Corn oil in tanks, 

Peanut oil, f.o.b. 

Soybean oil, Decatur 

Coconut oil, f,o.b. Pacific Coast 

Cottonseed foots, 

Midwest and West Coast 144@ 1% 
BASE) Poivcorakater eee tucoeenatet ss 14%@ 1% 


a—asked. 


12%n 

125 n 

124 pa 

f.o.b. mills 12% ax 
Southern mills 15n 


11% pa 
10%ar 


n—nominal. pd—paid. 


OLEOMARGARINE 


Wednesday, July 9, 1952 
White domestic vegetable 

White animal fat 

Milk churned pastry 

Water churned pastry 


CCC COTTONSEED OIL 


About 85,000,000 Ibs. of cottonseed 
oil were among the 25 commodities 
which the Commodity Credit Corpora- 
tion will make available to U.S. buyers 
for domestic sale and export during 
July, the Agriculture Department has 
announced. 

On proof that a buyer will export the 
commodity, the department will sell it 
to him at a discount, the report added. 
Some other items involved in the an- 
nouncement, whether for domestic use 
or export, will not be at a discount. 


THE NATIONAL PROVISIONER main- 
tains a complete coverage of all the 
meat packer conventions. 








For the DEPENDABILITY You Seek 
we recommend PUMPS “ty Afurcra” 


ee 
4,000 C. P.M. 


Type OD 
Horizontally 
Split Case, Double 


Suction, Sin le S 
Centrifugal * nom 


WRITE 


for 
BULLETIN 
105 


—‘for.gen-* 3 
eral water sdp- 
ply for municipal- 
ities, industries, * 
office” buildings, 


“institutions — also 


— for handling 
liquids, chemical 
solutions, oils, etc. 
in industry. 


PUMP COMPANY 
82 Loucks Street, AURORA, ILLINOIS 


for 
CONDENSED CATALOG "M" 
DISTRIBUTORS IN PRINCIPAL CITIES 


Heads 
to 
300 F#, 


For 
Every 
Purpose 


APCcO 
TURBINE- 
TY 


— ideal for able. 


"1001" duties All 
where small ca- 
pacities and 
high heads pre- 
dominate. Get 
acquainted. 





demned stock, 
house offal. 
Flywheel equipment, 
machines 


steel bases. 


MITTS & MERRILL 


1001 South Water * SAGINAW, MICHIGAN 


meat grinders 


Make a hard job easy with an M&M Meat 


Grinder—quickly and efficiently reduces con- 


shop fats, bones, and slaughter 
Three types and many sizes avail- 
as shown, is optional. 


can be furnished with structural 


Write for descriptive literature. 
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Big packer market trading at steady 
prices—Small packer and country hide 
market generally quiet with few trades 
at steady levels—Kipskin trading for 































1% export only action during week—Sheep- 
1% Bin market dull and action limited. 
CHICAGO 

PACKER HIDES: Approximately 

“ 40,000 hides sold at steady prices Mon- 

- day, which was almost phenomenal in 

»% view of past Monday’s limited move- 

“% ment. About 20,000 branded cows made 

up the bulk of the trading and 14%c 

was paid for Northern points and 15c 

nseed | for Southeastern points. Several lots 

dities @ of branded steers sold and 5,000 Colo- 

pora- rados traded at 12c, 1,250 sold at that 

uyers level, and 1,200 butts brought 18c. 

uring There was also trading of 2,000 heavy 

t has native steers at 14'%c, steady with last 

quotations. About 2,200 light native 

rt the cows, Omaha-Sioux City, sold at 17%c 
sell it and 1,200 Chicagos traded at 17c. 

idded, Steady prices prevailed again on 

e an- Tuesday and about 30,000 hides changed 

ic use hands, bringing the total up to 70,000 

t. in two day’s trading. Some _ sources 

were of the opinion, however, that trad- 

; ing for the week had been completed 

ne as there were only a few odd lots left. 


About 11,000 heavy native steers traded 
at 144%c and 11,000 branded steers 
brought 13c for butts and 12c for the 
Colorados. A lot of light native cows, 
1,800, brought 174%c¢ and 2,400 Okla- 
homa City-Fort Worth light native 
cows traded at 22%c. The latter lot was 
considered special light average, July 
take-off, and the sale price would not 
affect the current list for this selection. 

There was only a moderate amount 
of trading in the market at midweek, 
and a reduction of offerings was largely 
responsible. Wednesday’s trading in- 
volved 3,000 heavy native steers at 
14%e and 7,500 Waterloo heavy native 
steers, March-April take-off, brought 
12%. Some 1,300 Kansas City heavy 
native cows traded at 16c and 800 
Omaha light native cows sold at 17%ce. 

Trading eased off further at late mid- 
week and the only action heard was 
8,000 to 9,000 heavy native steers sell- 
ing at 14%c for June-July take-off and 
lde for May take-off. It was estimated 
that 100,000 hides moved during the 
week, plus bookings. 

SMALL PACKER AND COUNTRY 
HIDES: Sales were scattered in the 
small packer hide market and at rather 
a wide range of prices. Early midweek 
trading of 48- to 53-lb. average at 16c 
was reported. Three cars presumeably 
Moved at that level. Later, a car of 
50- to 52-lb. average select hides 
brought 14%c. Most sources were in 
accord that a more specific quotation 
for the 50-lb. average would be in a 
range of 141%4@15c, regardless of the 
aforementioned sale at 16c. The country 
hide market continues quiet and quoted 










































CHICAGO HIDE QUOTATIONS 


PACKER 





HIDES 









Week ended Previous Cor. Week 
July 10, 1952 Week 1941 
Nat. strs. ...144%@18%n 144%@18% 33 @36%* 
j 1 Hvy. Texas \ 
nominally at 10% @lle. ClGRe aecaces 13n 13n 30* ' 
CALFSKINS AND KIPSKINS: Al- yyy putt. 
though there was some calfskin trad- brand’d_ strs. 13n 13 30* 
ing late last week when 4,000 brought pet 12n 12 291% * ' 
45c for the heavies and 32%c for the ‘Wi... 18%4n 18ign ee 
lights, no action was reported this Brana’d cows, 1414n 144% @15n 33* 
week. About 3,000 northern native kip- ‘Hy. nat. cows.16 @16%n 16 @16% 34* 
skins, 15- to 25-lb. average, traded mid- a ae say es pee 
Nat. D sae 9, 24 
week at 40c for export. The sale would sada i a “a sy poi 
not influence the domestic market, how- — Caitskins, Nor. : 
ever, as this average 1S currently iC Tg a 45n 45n 55 @65 | 
. 10/down .. 324on 32 an 
quoted at 35c, steady with last sale Kipe, Nae: } 
levels. nat. 15/25.. 35n 3514n on 


SHEEPSKINS: This market was a_ Kips, Nor. aah Bey £f 
° ° branded ... 2444n 2414n 57i,n ’ 
dull affair and the only trading re- 
ported was a car of No. 1 shearlings at eabii: winaigus. aiimiaa 
2.00. The No. 2 and No. 3 shearlings ** 
are holding steady at 1.50 and 1.00, “rene ane co @is%a 12 ell 
. A : 60 Ibs. and over.13) @1344n 13° @13%n 
respectively. Supplies of clips were gl | og aR 14%@15n 14%@15n 
searce and offerings that were avail- 
able were priced at 2.50. Dry pelts were SMALL PACKER SKINS 
quoted at 32c, nominal basis. Pickled  Gajpskins under : 
skins were unchanged from the previ- f6 Tle foot < eae 32n 32n 40@ 50 
ous week. Kips, 15/30 .......20@24n 20@24n 46n 
Slunks, regular ... 1.80n 1.80n 2.00@2.50n 


Slunks, hairless ... 50n 50n 90* 
EASTERN BY-PRODUCTS MARKET 
New York, July 10, 1952 SHEEPSKINS 
Dried blood was quoted Thursday at pkr. shearlings, 
$6.25 per unit of ammonia. Low test NE mi ae L.75b 4.00@4.50. 
wet rendered tankage was quoted at = soseniaes, 
$6.25 per unit of ammonia. Dry ren- untrmd. ...7.00@7.25n 7.00@7.25n 16.00n 


dered was listed at $1.90. eel 


*Ceiling price. 
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Even a PIG 
couldn’t ask 
for better than 
FORM-BEST 


. (Reg. U.S. Patent Office) 





FORM-BEST 
Full-Length 
STOCKINETTES 


The Cincinnati Cotton Products Co. 


N. Y. HIDE FUTURES 


MONDAY, JULY 7, 1952 


Open 
Jan. .... 15.99 
Apr. .... 15.90b 
wu .... 16.10 
July, °53. 15.93b 
Oct. .... 16.06 
Oct., °53. 15.93b 
Sales: 14 lots. 


High 
16.05 


16.10 


16.10 


Low 


15.99 
16.10 


16.05 


TUESDAY, JULY 8, 1952 


Jan. .... 16.15b 
Apr. .... 16.05b 
July .... 16.15b 
July, °53. 16.05b 
Oct. .... 16.30b 
Oct., °53. 16.05b 


Sales: 26 lots. 


WEDNESDAY, JULY 39, 


Jan. .... 16.20b 
Apr. .... 16.26b 
July .... 16.50b 
July, °53. 16.20b 
Oct. .... 16.40b 
Oct,, ’53 . 16.20b 
Sales: 31 lots. 


THURSDAY, JULY 10, 


. 16.20b 

. 16.15b 

... 16.50b 

"53. 16.15b 

.... 16.48 

, “5B. 16.10b 
Sales: 16 lots. 


16.50 


16.30 


16.63 


16.56 


16.32 
16.75 


16.55 


16.31 


16.25 
16.62 


16.43 


16.32 
16.70 


16.45 


16. 22b- 


16.17n 


16.55b- 


16.17n 


16.40b- 


16.17n 


1952 
16.25b 
16.20n 


16.65b- 


16.20n 
16.48- 
16.20n 


1952 


16.25b- 


16.45 
16.20n 


FRIDAY, JULY 11, 1952 


Jan., ‘53. 16.15b 
Apr. .... 16.10b 
July, °53. 16.10b 
Oct. .... 16.41b 
Oct., °53. 16.10b 
Jan., °54. 16.08b 


Sales: 23 lots. 


16.26 
16.22 
16.20 
16.51 


16.10- 
16.05- 


16.05b- 


16.32- 
16.05- 
16.05n 








or trainload by: 


HOG S.. 


furnished single deck 


H. L. SPARKS & CO. 


FRIDAY'S CLOSINGS 


Provisions 


The top price paid for live hogs on 
the Chicago market was $22.35; and 
the average, $19.60. Provision prices 
were quoted as follows: Under 12 pork 
loins, 52.30*; 10/14 green skinned hams, 
49144@51; Boston butts, 38 nominal; 
16/down pork shoulders, 3414@35 nom- 
inal; 3/down spareribs, 3914@40; 8/12 
fat backs, 8@9%; regular pork trim- 
mings, 22 nominal; 18/20 DS bellies, 20 
nominal; 4/6 green picnics, 33; 8/up 
green picnics, 29@29'4. 

P.S. loose lard was quoted at $9.50 
and P.S. lard in tierces at 11.87% 
nominal. 

*Ceiling price. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: July 
14.58-57; Sept. 14.98-89; Oct. 14.91; Dec. 
14.96b-98a; Jan. 14.96n; Mar. 15.06-07; 
May 15.08b-1la; and July 15.10b-15a. 
Sales totaled 413 lots. 


S. Africa Meat Situation 


The severe summer drought which 
started in late October and lasted until 
February this year, has brought about 
a serious food situation in South 
Africa, the American Embassy has dis- 
closed. 

Lack of feed forced farmers to mar- 
ket their livestock prematurely, and 
often in poor condition, causing an 
over-supply. Storage stocks of this 
accumulation of meat are now begin- 
ning to run low, and it is expected that 
a meat shortage will develop when the 
winter season begins in July. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by: rail, in the 
week ended July 5, with comparisons: 


Week 


Previous Cor. Week 
July 5 1951 


Week 
Cured meats, 


World Meat Output In 195] 
Record 73,500,000,000 Lbs. 


Meat production in the principal live. 
stock countries of the world, exclusive 
of the Far East, was estimated by the 
Office of Foreign Agricultural Rela. 
tions at about 73,500,000,000 Ibs. during 
1951. This was believed to be a new 
record high and exceeds the 1934-38 
average by almost 8 per cent. 

The increase in output in 1951 com. 
pared with the year before was due to 
the 7 per cent advance in pork which 
more than offset slight declines in pro. 
duction of beef and lamb and mutton. 

The upward trend in meat production 
reflected the general increase in live. 
stock numbers in most countries. The 
strong demand for meat with favorable 
prices during the past few years ep- 
couraged livestock producers to expand 
breeding and feeding operations. The 
outlook appears favorable for a con- 
tinued high level of production for this 
year. 

Meat production by countries and 


areas appears in the following table: 
Continent 
or Average 
area 1934-38 1950 
Million Million 


Preliminary 
951 


Million 


Europe 

Soviet Union 

Middle East® 

South America 

Union of S. Africa .. 
Oceania 


Total? 


1Includes United States, Canada, Mexico ani 
Cuba. 4Not strictly comparable with prewar, dw 
to territorial changes. °%Prewar territory. ‘Esti 
mates included in the total. ‘Ineludes Egypt, 
Turkey, Iraq and Iran. *Revised. *Total includes 
41 countries, which in 1938 produced 66.3 billion 
pounds of meat out of an estimated total 70 bil 
lion pounds for 67 countries, excluding China. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 5, 1952, were 3,945, 
000 Ibs.; previous week, 4,457,000 lbs; 
same week 1951, 3,781,000 Ibs.; 1952 to 
date, 120,271,000 lbs.; same _ period 
1951, 142,205,000 Ibs. 

Shipments for the week ended July 
5, 1952 totaled 4,771,000 lbs.; previous 
week, 4,047,000 Ibs.; corresponding 
week, 1951, 2,504,000 lbs.; this year to 


pounds: .....%. 13,810,000 14,714,000 12,670,000 
Fresh meats, 


pounds ....... 29,301,000 38,366,000 15,690,000 
Lard, pounds ... 1,778,000 1,868,000 5,968,000 


date, 107,036,000 Ibs.; corresponding 


LIVESTOCK BUYERS period a year ago 116,329,000 lbs. 


Stock Pigs and Hogs 
Shipped Everywhere! 


‘ GLOBE-HOY LOAF MOLDS 


Give faster cooking—less shrinkage—bet- 


ter’ appearance and flavor. Loaf is always 








HEADQUARTERS: 

National Stock Yards, Ill. 
UPton 5-1860 . 
Bridge 8394 
UPton 3-4016 
Also at Stock Yards in 
Bushnell and Peoria, Ill. 


Y Cur 20 country pelats eperate under Write for full details, or a trial mold. 
neme of Midwest Order Buyers 


yInwan gest tog ..|{| THE GLOBE COMPANY 


National Steck Yards, Iilinols 4000 S. Princeton Ave. 


uniform in shape for more attractive slices 
Phones 


.—greater sales appeal. Available from 
stock NOW! 








Chicago 9 Ill 
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Consider these savings 
made possible with a 
Townsend Model 52 
Bacon Skinner. 


SAVINGS NO. I$ Increased production 


900 bellies per hour is 
standard with the Townsend 
Bacon Skinner. 


SAVINGS NO. 2: A more profitable trim 


1% higher yield over any 
3,945, other method is guaranteed 
10 Tbs,; or money back. Usual in- 
1952 to crease is at least 2%. 
period 
_ What do these savings total in terms of money 
reviowm™ saved? At least 23 cents per hog! Multiply that 
pi 23 cents by your weekly hog-kill—and you’ll see 

i) . 

soni HOW much the Townsend Bacon Skinner can earn 


iS. for you each week. Write for further details. 


I TOWNSEND 


ENGINEERING COMPANY 


321 East Second Street Des Moines, lowa 
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May Cattle Dress 
Heavier, Hogs Less 
Than Year Earlier 


The average live weights of the 
1,003,965 cattle, 387,645 calves, 4,482,- 
337 hogs and 939,291 sheep and lambs 
slaughtered during the month of May, 
1952, with comparative figures for 
May, 1951, were reported by the U.S. 
Department of Agriculture as shown in 
the following table: 

—————May— - 
1952 1951 
Jesipirincsta sees sane 1,003.4 996.9 
ES ETE eR RY etc silt 1,013.4 986.2 


Cattle 
Steers* 
Heifers* 
Cows* 
Calves 
Hogs 


*Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per ecwt. for livestock during the 
periods under comparison: 


Cattle 
Steers* 
Heifers* 


Saou and lambs 
: * Also included with cattle. 
The dressing yields of the livestock 


slaughtered (per 100 lbs. live weight) 
are shown below: 


Cattle 


Sheep and lambs 
Lard per le ati male @te-etae ae 5.3 
Lard per animal 37. 36.4 


*Subtract 
average. 


7.0 to obtain reported packer style 


The average dressed weights of fed- 
erally inspected livestock slaughtered 


were reported as follows: 


———May————_ 
1952 1951 
563.2 
104.5 
184.3 
48.2 


Cattle 
Calves 
Hogs 
Sheep and lambs 


Aussie Livestock Industry 
Going Through Bad Season 

The Australian livestock industry, 
with the prevailing drought adding to 
its woes, has experienced a hectic year, 
reports through the American embassy 
indicated. The past year’s calf crop was 
said to have been a complete loss in 
some parts of the country, and breeding 
cow losses have been heavy. 

The drying up of watering holes 
along market routes has also prevented 
shipping of much livestock. The full 
extent of the drought is expected to 
be felt for about five years, and re- 
stocking will take some time. 

The southern half of the continent 
has been fairly well off, and stock have 
done well. Sheep and lamb slaughter 
is running ahead of 1951, and lamb and 
mutton production this year is expected 
to be about 8 to 43 per cent larger than 
last year. It is predicted that beef and 
veal output will fall 12 per cent below 
1951, and pork production 7 per cent. 

Total meat exports are running a 
little over half that of last year, with 
exports of cured and canned meats 
holding up better than frozen meats. 


PARITY PRICES COMPARED 


Parity prices for livestock, feed and 
wool provided by the AAA of 1938 and 
amended by subsequent acts of 1948 
and 1949, effective on the following 
dates compared, as reported by the 
U.S. Department of Agriculture: 


Base Effective parity prices? 
period June15 May 15 June 15 ) 
1952 1952 


Commodity 
and unit pri 
Hogs (100 Ib.)..... $7.48 
Beef cattle (100 lb.) 7.36 
Veal calves (100 Ib.) p 
Lambs (100 Ib.) .... 

Ww ool (1b.) 


21.30 19. 90 


Barley (bu.) 3 41.45 
Cottonseed (ton) ... 26. 40 75.50 76. 30 73.90 
1Adjusted base period prices 1910-14, based on 
120-month average January 1942-December 1951 un- 
less otherwise noted. ?Effective parity prices as 
computed currently in months indicated using base 
period prices and indexes then in effect. 360-month 
average, Aug. 1909-July 1914. *Transiitional parity, 
85 percent (90 percent during 19% 51) of parity price 
computed under formula in use prior to January 1, 
1950. 


SALABLE AND DRIVE-IN 
RECEIPTS AT 65 MARKETS 


Total salable and drive-in receipts 
of livestock by classes during May 195), 
and 1951 at the 65 public markets. 

TOTAL SALABLE RECEIPTS* 


May 1952 


Cattle Lijaow etek eaten en 1,042, oh 


Sheep 
TOTAL DRIVEN-IN RECEIPTS 
May 1952 
Cattle 
Calves 
Hogs 
"424 889 


*Does not include through shipments and direg¢ 
shipments to packers when such shipments pag 
through the stockyards. 


Driven-in receipts at 65 public mar. 
kets constituted the following percent. 
ages of total May receipts, which 
include through shipments and direct 
shipments to packers when such ship. 
ments pass through the _ stockyards: 
Cattle, 75.1, calves, 81.8, hogs, 825, 
and sheep, 39.7. Percentages in 1951 
were 76.8, 84.3, 81.9 and 41.7. 


World Sheep Count Shows 
Substantial Late Increase 


The world sheep population at the 
beginning of 1952 was estimated by the 
Office of Agricultural Relations at 808, 
000,000 head. This represented an in 
crease of 4 per cent over the previous 
year’s estimate of 778,000,000, and § 
per cent above the 1936-40 average of 
746,000,000 head. The previous record 
year was 1942, with an estimate of 
782,000,000 head. 

Comparative numbers by areas ani 
continents in thousands follow. 

Average 


1936-40 
59,700 
123,600 


Continent or area 19512 


778,500 
1Preliminary. 





K-M ...the vital link 


between You and aon 
livestock buying ! 


Conveniently located @™pagemeb toe Me AGRO SZ. yg 


tivestrocm BUTING 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 





$42°3:1;25 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 








215 WEST OREGON STREET eo 
Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS. BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 


PA c KERS 
MILWAUKEE 4, WISCONSIN 


Tongues - Offal 
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LIVE 


Live 
9, we 
istrati 


HOGS | 
BARR 


Choice 
120-1 
140-1 


Choic 
270-: 
300-: 
330-: 
360-: 
400-- 
450-' 

Medit 
250-; 


SLAUG 
STEE] 


Prim 
600- 
800- 

Choic 
600- 


cows 
Com 
all 
Utili 
Cann 
all 


BULL 
Good 
Com1 
Utili 
Cutt 

VEAI 
Choi 
Com’ 


CALY 


Choi 
Com 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, July 
9, were reported by the Production and Marketing Admin- 
istration as follows: 


St. L. Natl. Yds. 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Choice: 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 

Medium: 
160-220 


Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 


Ibs. 


SOWS: 

Choice: 
270-300 
300-330 
330-360 
360-400 
400-450 
450-550 

Medium: 
250-500 


lbs. 
lbs. 
Ibs. 
lbs. 
Ibs. 
Ibs. 


Ibs. 


ease 


- 17.75-19.50 


19.25-21.75 


- 21.65-21.85 
«+ 21.65-21.85 

+ 21.50-21.85 
-+ 20.75-21.75 
.- 20.00-21, 
.» 19.00-20.5 

- 18.00-19.25 


+ 18.75-21.5 


7.75-18. 
.75-18. 
.50-18. 


16.25-18.00 $ 


17.50-20.50 
20.00-21.85 
21.65-22.00 
21.75-22.00 


8.50-19.5 


9.00-21. 


15.00-17. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 

700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
Choice: 
700- 900 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
Good: 

700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 lbs, 


Ibs. 


Commercial, 
all wts. 


. 34,00-35.25 
. 34.00-35.50 
. 33.50-35,.50 
. 33.00-35.00 


. 32.00-34.00 


. 82,00-3400 


. 81,50-33.50 
. 31.00-33.00 


Utility, all wts.. 


HEIVERS: 
Prime: 
600- 800 
800-1000 


Ibs. 
Ibs. 
Choice: 

600- 800 
800-1000 
Good: 

500-700 Ibs. 
700-900 Ibs. 
Commercial, 
all wts. 


lbs. 
Ibs. 


COWS: 
Commercial, 
all wts. 


all wts. 


BULLS (Yrls. Excl.) 


Commercial 
Utility 
Cutter 


28.00-32.00 


3 .00 
28.00-31.50 


4.00-28.50 
-00-24.00 


.50-35.: 
00-35. 


2.00-34. 


. 81.50-34.5 


28.00-32. 


- 27.50-32. 


. 23.50-28. 
Utility, all wts.. 18.00-23.5 


. 20.50-22. 
Utility, all wts.. 17.50-20.50 
Canner & cutter, 


13.00-17.50 


+ 22.00-25.00 


eeceecces 20.00-22.00 


17.00-20.00 


VEALERS, All Weights: 


Choice. & 
Com’l & good. 


CALVES 


(500 Lbs. 


prime. 29.00-34.00 


22.00-29.00 


Down): 


Choice & prime. 28.00-32.00 


Com’l & good. 


21.00-28.00 


SHEEP AND LAMBS: 
SPRING LAMBS: 


Choice & 
Good & 


prim 


EWES (Shorn): 


e. 


choice. . 


Good & choice... 


Cull & utility. 
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29.00-30.00 
27.00-29.00 


5.50- 6.50 
4.50- 5.50 


50-36.25 
50-36. 


75-34.7F 
25-34.7% 
00-34. 7: 
75-34.5 


50-31.7; 
29.00-31.7% 
8.50-31.22 


.00-29.5 
( 


00 
00 


31.50-35. 
31.50-35. 


29.50-31.50 


29.25-31.5 


25.00-29. 
21.00-25. 


21.50 
19.00-21.5 


15.00-19. 


All Weights: 


24.00-26.50 
26.75-28. 
24.50-26.75 


20.00-24.: 


33.00-34. 
28.00-33.00 


30.00-33.00 
26.00-30.00 


29.00-30.00 
27.00-29.00 


6.50- 8.00 
4.50- 5.50 


21.00-21.5 
20.75-21.50 
20.00-21.00 
-00-20.50 
75-19.25 
8.50-19.00 


9.00-20.75 


7.75-18.25 
-50-18.00 
.25-17.75 
3.50-17.50 
-00-16.75 
5.50-16.25 


5.00-17.50 


-50-34. 
3.50-35. 
33.50-35. 
32.50-34. 


. ( 
9.50-33.50 


3.50-30.00 
26.50-30.00 
26.50-30.00 


-50-26.50 
.50-21.50 


3.50-34.5 
50-35. 


5.50-30.00 
5.50-29.50 


-00-26.50 
5.00-21.00 


20.00-21.50 
-50-20.00 


13.00-17.: 


.50-23.50 
3.50-21.50 
.00-18.50 


28.00-32.00 
22.00-28.00 


26.00-29.00 
20.00-26.00 


28.50-30.50 
24.00-28.50 


7.25 


6.00- 
5.00- 6.00 


1952 


Chicago Kansas City Omaha 


7.50-19.25 

9.00-20.50 
20.50-21.00 
20.50-21.00 
20.50-21.00 
20.00-20.75 
19.00-20.25 
18.00-19.50 
18.00-19.50 


17.00-20.25 


18.00-19.25 
18.00-19.25 
18.00-19.25 
17.00-18.7 
16.25-17. 
15.50-16. 


15.00-18.25 


-00-34.00 
-00-34.00 
30.25-34.00 
30.00-33.00 


25.00-28.25 


50-34.75 
33.50-34.75 


30.5 
30.56 
28.00-30.50 


28.00-30.25 


3.50-28.00 


-00-23.00 
-50-21.00 


13.50-16.50 
24.00-25.25 
25.00-26.50 


23.00-25.00 
20.50-23.00 


30.00-33.00 
24.00-30.00 


28.00-31.00 
23.00-28.00 


28.50-29.75 
27.00-28.50 


8.25 


St. Paul 


21.25-21.50 
-25-21.5¢ 
20.00-21 
20.00-21. 
19.25-20.25 
18.50-19.06 
18.00-18.5€ 


18.50-19.00 
18.25-18.50 
17.50-18.00 
17.00-18.00 
15.25-17.25 


-25-17.25 


-00-34.50 
33.00-35.00 
32.50-35.00 


32.00-34.50 


31.00-33.00 | 


-00-32.5¢ 


-50-32.50 


3.50-31.00 | 


28.00-31.00 


28.00-31.00 | 


.00-34.00 
.50-34.00 


.00-33.00 
.00-32.50 


.50-31.60 
.50-31.00 


5.50-28.50 


2.00 


22.50-24.50 
18.00-22.50 


15.00-18.00 
23.50-24.50 
23.00-25.00 


22.00-26.50 


30.00-32.00 
24.00-30.00 


29.00-31.00 
24.00-29.00 


4.00- 6.25 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended June 28 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


STOCK 
YARDS 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Lethbridge 
Pr. Albert 
Moose Jaw 


MRORRCGO 2 ccseceics 


Regina 
Vancouver 


VEAL 
CALVES 
Good and 

Choice 


$25.82 


GOOD 
STEERS 
Up to 
1000 Ib. 

7 


HOGS* 
Gr. B* 
Dressed 
$25.60 


LAMBS 


Ge 
Handyweights 
$33.02 
28.54 
21.87 
25.65 
24. 60 
24. 50 


2 25.10 


29.90 27.00 


*Dominion Government premiums not included. 
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SIZES 


2 TO 30 
TON 
CAPACITY 


Plain or 
Roller Bearing 


Simplify your 
RENDERING 
PROCESS 


e GRIND FINELY... 
e UNIFORMLY... 
e SPEED PRODUCTION ... 


FATS reduced to a fine, uniform size make 
the rendering process easier . . . cooking 
more thorough and efficient. Rendering in 
turn becomes more profitable because of 
power, steam and labor savings. Diamond's 
patented Double Anvil feature means addi- 
tional cutting surface . .. overhead feed 
makes choking impossible. WRITE for Bul- 
letin H-50—learn how to speed up your 
rendering process. 


Your Distributor In The Chicago Area: 


THE GLOBE COMPANY 


DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV. 





1724 N. 2nd STREET, MINNEAPOLIS 11, MINN. 








L. H. 





Order Buyer of Live Stock 


on the Indianapolis Market 
INDIANAPOLIS - 


Tel. FRanklin 2927 


McMURRAY, Ine. 


40 Years’ Experience 


FRANKFORT 
INDIANA 


a Tel. 2233 











PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, July 5, 1952, as 
reported to The National Provisioner: 


CHICAGO 


Armour, 3,495 hogs; Swift, 434 
se Wilson, 2,251 hogs; Agar, 5,620 
Shippers, 10,448 hogs; Others, 

iS 61 hogs. 
Total: 13,355 cattle; 1, 
37,609 hogs; 2.618 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 

3,639 1,486 1,967 1,863 
. 1,850 1,494 2,383 2,570 
.. 406 Dassen 
. 4,149 9 872 
- 1,935 2,763 


209 calves: 


Armour 
Swift 
Wilson . 
Butchers 
Others 


Totals .. 


224 
T72 


11,979 2,939 10,002 


OMAHA 


Cattle and 

Calves 
Armour 4,517 
Cudahy 
Swift 
Wilson 
Cornhusker 
Eagle 
Gr. Omaha .. 
Hoffman .... 
Rothschild 
Roth 


Merchants 
Midwest 
Omaha 
Union .. 
Others 
Total 17,281 27,618 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
J. 2,199 635 2.869 1,636 
. 2,208 1,938 4 999 1,504 
363 ef ste 
6% 2 ,006 


Armour 
Swift 
Hunter ... 
Heil 
Krey awe ae Pap 
Laclede .. ee Sel 744 
Seiloff .... a mee en 
Total . 3,685 2,573 13,549 8,140 
8ST. JOSEPH 
Cattle Calves Hogs 
.. 2,364 6,348 2,012 
.. 1,877 4,713 974 
. 2,888 1,800 584 
Total* . 7,129 
*Does not inelnds 
481 sheep direct. 


Sheen 
Swift 
Armour 
Others 


12,861 ‘3. 570 
,810 hogs and 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,94 6 5,502 888 
Cudahy 8,041 200 
Swift . 2,703 325 
Butchers 
Others 


ae 20 Tt 
20 10,438 1,085 


26 26,704 


- 6, 332 
- 15,222 
WICHITA 
Cattle Calves Hogs 
Cudahy . 1,330 302 3.247 
Guggenheim ‘ et ea 


Total 2,498 


¢ : 637 
Sunflower... ... bats 36 
Pioneer a oe 
Excel 


ee (., 
Others 


992 481 


Total . 3,260 302 4,401 


OKLAHOMA CITY 

Cattle Calves Hogs 

Armour .. 1,184 119 1,208 

Wilson .. 928 113) sO«1,575 

Butchers . _ i 1 878 

Total* . 233 «43,761 2,091 

*Does not include 148 cattle. 57 

calves, 5,770 hogs and 2,387 sheep 
direct. 


Sheep 
1,017 
1,074 


LOS ANGELES 
Cattle Calves Hogs 
Armour .. 16 65 214 
Cudahy .. 80 oe 62 
Swift .... 302 nie 45 
Wilson ... 49 ae 
Acme 353 
422 
4 


Sheep 


Atlas .... 
Clougherty. 
| 
Harman .. 358 
Luer 

194 
Others . 3,160 


Total .. 5,125 


64 


DENVER 


Cattle Calves Hogs Sheep 

Armour .. 78 15 722 T47 
a 3 485 159 
Cudahy .. 31 ba 987 eon 
Wilson 71 ee Sele 
Others 469 16 942 
Total 662 35 3,136 


ST. PAUL 


Cattle 
Armour .. 2,873 
Bartusch 5 es 
Cudahy ... 86 351 
Rifkin 612 36 
Superior .. 1,324 
Swift .. 3,195 
Others . 1,422 


Calves Hogs 
1,447 6,761 


1,026 12,321 
1073 91449 


Total 10, 840 3,933 28,531 


CINCINNATI 
Cattle Calves Hogs 
Se *hlae shter 
Northside 
Others 


Total 


Cattle 
Armour .. 957 


Swift 
Bonnet 408 
347 


3,585 
4,412 

a sata 
City we 
Rosenthal. ‘ 2 pina 69 


Total .. 4,006 2,067 8,066 


TOTAL PACKER PURCHASES 
Week 
Ended Prev. 
July5 Week 1951 
Cattle 79,383 100,238 80,953 
Hogs ......150,451 219,844 208,252 
Sheep ...... 34,890 39,382 34,088 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended July 5, with 
comparisons, are shown in 
the following table: 

Cattle Hogs 


177,000 299,000 
171,000 408,000 97,006 
174,000 388,000 105,000 
.5,489,000 14,367,000 3,784,000 
.538,000 14,162,000 3,448,000 


Cor. 
Week 


Sheep 
81,000 


Week to 
date.. 
Previous 
week. 
Same wk. 
1951.. 
1952 to 
date. 
1951 to 
date. .5 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending July 5: 


Cattle Calves Hogs Sheep 


Los Angeles 4,950 1,000 1,850 250 
No. Portland 1,500 210 1,830 1,310 
S. Francisco 850 Th 850 5,300 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., July 10, 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 

Hogs, good to choice: 

OS ee ae $ 

180-240 Ibs. 


240-300 Ibs. ... dds’ 
ee en ee 


Sows: 
270-260 Ibs. .......... 17.75@18.65 
440-550 Ibs. |......... 14.75@17.25 
Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


This 
week 
estimated 
Holiday, 
20,000 


Same day 
last wk. 
actual 


noe repts. 
27,000 


26,000 
July 52,000 
July § 34,000 
July 34,500 


July 
July 
July 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending July 5: 


CATTLE 
Week 
Ended Prev. 
July 5 Week 
13,355 
14/918 
16, 231 15, 1 56 


Cor. 
Week 
1951 
Chicagot 
Kansas Cityt . 
Omaha*t 
E. St. Louist. 
St. Josepht 
Sioux Cityt 
Wichita®s ... 
New York & 
Jersey Cityt 
Okla. City*t . 
Cincinnati§ ... 
Denvert 
Bt. Pauls ..... 
Milwaukeet 
80,078 


Total 94,348 


Chicagot ..... 27,161 
Kansas Cityt. 10,002 
Omaha*t 26,150 
E. St. Louist. 13,549 
St. Josepht .. 12,871 
Sioux City? .. 15,996 
Wichita*t ... 9,118 
New York & 

Jersey Cityt 30,181 
Okla. City*t 9,531 
Cincinnati§ ... 6,753 
Denvert g 
St. Pault 
Milwaukeet 


30,114 
10,184 
36,841 
18,392 
21,526 

3,006 


30,293 


81584 


39,178 
10,963 


3/641 
181,084 2 


SHEEP 


2,618 
g, = 


3 140 
3,806 
2/082 
2'005 


Total 


Chicagot 
Kansas 


E. St. Louis}. 
St. Josepht 
Sioux Cityt .. 
Wichita*t 
New York & 
Jersey Cityt 30,332 
Okla. City*t . 4,478 
Cincinnati§ 
Denvert 
St. Pault 
Milwaukeet 


*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for 
slaughter, including directs. 


local 


BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Thursday, July 
10, were as follows: 


CATTLE*: 
Steers, ch. & p $33.00@35.65 
Heifers, "ch. & par 30.00 
Heifers, util. & com.. 
ys, com. 
"4 nel 
Bulls, com’l ” 
Bulls, utility 
Bulls, can., 
VEALERS: 
Choice, gd. & pr. 
Good 
Util. & comm. ....... 2 
Culls 14.00@15.00 
HOGS: 
Gd. & ch., 170/230.. 
Sows, 400/down 
LAMBS: 
Spring, gd. 


*Nominal. 


19.00@22.50 


$30.00@34.00 


-$22.50@ 22.75 
17. oa 18. 00 


to pr......$27.00@20.00 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 5: 


Cattle Calves Hogs* Sheep* 
Salable .... 160 620 309 83 


Total (incl. 

directs) ...3,549 1,229 15,846 12,035 
Prev. week: 

Salable .. 80 736 685 113 
Total (incl. 

directs) ..4,638 1,855 19,420 16,165 


*Including hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Qh. 
cago Union Stockyards for Current 
and comparative periods. 


RECEIPTS 
Cattle Calves Hogs rr 
- 4,164 253 
.. 975 338 9,109 
.- Holiday 
.. Holiday 
. 16,732 
-.- 3,500 
. 10,100 
. 2,100 


+++ .32,055 2 * 

Week ago.22,724 1, 43,171 

Year ago. .34,928 2, 572 57,610 

2 yrs. ago.33,869 1,895 52,605 

*Including 383 cattle, 8,377 vik 
and 2,714 sheep direct to packers, 


SHIPMENTS 


July 
July 
July 
July § 
July 
July 8 
July 
July 
*Week so. 
far 


dag 
Sh 
Rod 
2 


16,168 
11,000 
14,500 
12,800 


54,081 


BERS sue5 & 


nss2s4 


July 
July ¢ 
July 
July 
July 
July 
July 
July 


8 


es Holiday 
. Holiday 


F 279 
Week ago. 8,684 135 
Year ago..17,802 159 
2 yrs. ago.11,914 321 


JULY RECEIPTS 


2282 2282 


Cattle 
Calves 
Hogs 
Sheep 


on 
O18 
Sheep 37 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased st (hi. 
cago, week ended Thursday, July 1: 
Week 
ended 
July 10 
purch. .. 29,299 
purch. . 13,200 


Packers’ 
Shippers’ 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Thursday, 
July 10, were reported as 
shown in the table below: 
CATTLE: 

Steers, gd., ch. 

Steers, 

Heifers, 

Cows, 

Cows, 

Cows, 

Bulls, util., 
CALVES: 

Comm. & gd. 

Utiity & Comic’. ci... 
HOGS: 

Good & ch., 

Sows, ch. 
SHEEP: 

Lambs, gd., 


*Nominal. 


CANADIAN KILL 


Inspected slaughter in Car- 
ada for week ended June 28: 


eer. $29.00@ 31.00 


com'l ... 2 25.00@ 29.0 


26.00@ 97.50 


180/215. .$22.00@24.0 


16.50@18,.0 


old crop .$27.50@28.0 


CATTLE 
Week Ended 

June 28 

Western Canada. 15,788 
Rastern Canada.. 12,367 
28,155 


HOGS 
Western Canada. 35,901 25,748 
Eastern Canada.. 59,110 46,335 


Total 72,088 
78,100 


Same Wk. 

Last Yr. 
11,754 
12,7% 


24,550 


1 
198 


8,181 


Western Canada. 


2,234 
Eastern Canada.. 1,875 
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— 
yur 

FAVORITE | 
f MEAT 


3252 


ZER2 


29,393 
18,018 
3a 


>HASES 
d st (hi. 
July 10: 
Week 
ended 
July 1 
18,347 
8,134 


26,481 


CES 
LES 
stock at 
1ursday, 
rted as 
slow: 


).00@ 31.0 
50 @ 28.50 


5.00 29.0 


3 .00@ 30.0 
3.00@ 27.0 


2.00@ 24.0 
B.50@ 18.0 





7.50@ 28.0 


When you have a refrigerated body problem, you want someone with the answers right 
ILL now. That is why Batavia Body Company keeps five field sales engineers traveling 
Bos at all times — within easy reach of a phone call from you. From Canada to the 
Gulf, from Pennsylvania to the Dakotas, Batavia’s experienced men can be called in for 
Sant Tt any special problem or service. Make use of them; simply phone or wire our home 


BATAVIA office. We'll have a specialist at your doorstep — fast — wherever you may be! 
BODIES 


BATAVIA BODY COMPANY, BATAVIA 6, ILLINOIS 
ONLY THE BEST GOES INTO BATAVIA 
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(Receipts reported by the U.S.D.A., Production & Marketing Administration) Slaughter at major centers during the week ending July 5 
STEER AND HEIFER: | Careasses BEEF CURED: was reported by the U. S. Department of Agriculture ag 
Week ending July 5, 1952.. 9,173 Week ending July 5, 1952.. 12,112 follows: 
Week previous ......... 9.004 Week previous ............ 15,475 Sh 
Same week year ago ...... 9,331 Same week year ago ...... 20,201 Cattle Calves Hogs & lank 
gone ieee Sans ae ee COR ae ee eae, Sie SONY AIOE 5. 55c5 +4: 7,686 31,449 35,9 
Week peevines ee 1.119 a oe thing 5, 1952.. ponte | Baltimore, Philadelphia ............-. 1,146 21,204 1.2% 
Same week year ago 753 Same week year ago epost as > Cincinnati, Cleveland, Detroit, 3 
= : pigs FT ie a TUR RR ait Cre 6,892 3,299 47,664 8.673 
BULL: LARD AND PORK FATS: Sy APO reac aid oe had coma ew on 15,616 44,362 9,882 
Week ending July 5, 1952 681 SAME -® 10K9 9 o7o | St. Paul-Wis. Areas? ..........eeees 74,337 3,1n 
Week previous ............ 819 on a: ye SRE nS OY ay Sa ee prin spo 38,512 9.58 
Same week year ago ...... 444 Same week year ago 24048 ee Ss) | ERE ON SOS, FR 5 22.076 2.163 
VEAL: WOON 5 3 oboe: pcs Ai so ele eure cs 166 37,708 9,59 
SAL: pee tat P 20 987 hi 
Week ending July 5, 1952 LOCAL SLAUGHTER Kansas City Ba cincled nine ne ne ain 08 Sal's a 0,987 8,542 
Week previous oe Fae Oe CATTLE: Towa-So. Minnesota? .........c.cceees 349 140,557 16,433 
Same week year ago ...... s aac Gar ea as oe Louisville, Evansville, Nashville, 
ee ie sar 2009 5, 1952.. . boa eS SIRS Pentre ips tee 4,069 8,187 27,680 5,614 
LAMBS: Same Lakit year ago....... 7394 | Georgia-Alabama Area .......++.-+-5+ 2,684 1,470 13,618 AT 
Week ending July 5, 1952.. ; = E St. Joseph, Wichita, Oklahoma City 10,267 1,891 32,130 88n 
Week previous ...... CALVES: | Ft. Worth, Dallas, San Antonio ....... 9,548 4,792 12,332 8.8 
Same week year ago Week ending July 5, 1952.. 7,247 | Denver, Ogden, Salt Lake City ....... 7,992 242 8,343 8,23) 
MUTTON: Week previous ae ee bane 8,393 | Los Angeles, San Francisco Area ..... 14,432 1,244 14,675 20,76 
"Week ainittinar July 5, 1952 “0% Same week year ago 9,071 | Portland, Seattle, Spokane ........... 3,717 198 9,232 5,851 
to pena ladle 778 “ Grand Totals Lc cere tc. 158,787 59,917 596,866 160,857 
Same week year ago ...... 1,738 HOGS: Total Previous Week (32 centers) ...167,536 53,177 697,326 175,981 
Week ending July 5, 1952.. 30,181 | =Total Same Week 1951 ..........--. 147,186 63,994 687,936 — 164,96) 
HOG AND PIG: Week previous ........ 39,171 = . . 
Week ending July 5, 1952 7.120 Same week year ago 38,164 Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Week previous et i 7027 Green Bay, Wisc. Includes St. Louis National Stockyards, E. St. Louis, Ml, 
Same week year ago ...... 8'846 SHEEP: and St. Louis, Mo. °Includes Cedar Rapids, Des Moines, Fort Dodge, Maso 
: , Week ending July 5, 1952.. 30,332 | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Leg, 
PORK CUTS Week previous ............ 42,086 | Austin, Minn. : , : ‘ tnt 
Week ending July 52.. 899.634 Same week year ago ...... 34.156 | (Receipts reported by the U.S.D.A., Production & Marketing Administration) 
Week previous .......... .1,486,040 
Same week year ago ...... 1,634,000 COUNTRY DRESSED MEATS 
BEEF CUTS: VEAL: 
Week ending July 5, 1952.. 127,822 | Week ending July 5, 1952.. 2,880 | SOUTHEASTERN RECEIPTS 
Week previous ............ 13: Week greviegs \ 05 5.555508 3,536 | e 
Same week year ago ...... 17 Same week year ago ...... 3.295 Receipts of livestock at eight southern packing plants 
VEAL AND CALF CUTS: HOGS: located at Albany, Columbus, Moultrie, Thomasville and Tif- 
Week ending | r 5, 1952.. "eek ending 7 5 Cy . pate * . 
be oo tei Msshaale| awe pao linge i ia */ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
Same week year ago .... Same week year ago ...... 6| during the week ended July 2: 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: Cattle Calves Ho 
Week ending July 5, 1952... Week ending July 5, 1952.. 13 Wak: enditig July 22 ibs cccite eevee wecbadeecsdae 599 491 4,884 
Week previous ............ NVGCK BECWIONS . 2... secscss t toes 5 + 494 753 728 
Same week year ago ...... Same week year ago ...... o4 | Week previous (five days) .....-.-+-eeeeee seen ees 1,48 T5e 1,2 
| Corresponding week last year .....-..+.- sees eens 1,230 832 4458 








CLASSIFIED ADVERTISING 





POSITIONS WANTED 


POSITION WANTED 


HELP WANTED 





ATTENTION! WESTERN MEAT PROCESSOR 
Working executive trained in all phases of meat 
industry desires position as sales manager on 
partnership or profit sharing basis. Presently em- 
ployed as sales executive in allied industry. Can 
organize and direct sales force and has knack of 
getting to bottom of sales problems. Especially 
experienced sausage, smoked meats sales. Willing 
to invest. W-291, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





MANAGER: Do you need a high caliber executive, 
complete knowledge of all phases of operations 
and management, willing to demonstrate ability 
before definite commitment? Your only investment 








travel and living expenses. W-293, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8St., Chi- 
cago 10, Ill. 

CLIENTS WANTED: By a specialist in every 
phase of plant operation. A few days in your 
plant can save you thousands of dollars. Results 
guaranteed. Nominal fees. W-292, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
cago 10, Ill. 

SALESMAN or MANAGER: Over 25 years’ ex- 
perience. All angles of the beef business. Live- 


stock buying, processing, distributing and selling. 
New York, metropolitan area preferred. Excellent 
references, W-297, THE NATIONAL PROVI- 
SIONER, 18 East 41st St., New York 17, N. Y. 





MEAT BUYER: Chain or independent super mar- 


kets. Excellent contacts. Over 25 years’ exper- 
ience. New York metropolitan area _ preferred. 


W-298, 


THE NATIONAL PROVISIONER, 18 East 
4l1st St., a © 


New York 17, N 





SUPERVISOR: Hog cut, kill, beef, sheep and 


calves. Available on short notice. W-299, THE 
NATIONAL PROVISIONER, 15 W. Huron S8St., 


Chicago 10, Ill. 





PORK SUPERINTENDENT: 25 years’ experience 
in all phases of packing. W-300, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


66 





SUPERVISOR: Hdible, inedible, wet or dry render- 
ing, refinery, meat scrap, tankage, hides, midwest 
preferred. W-257, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


SALESMEN WANTED 
It costs a lot of money to travel, so if you are 
free to carry a side line and have a following 
with the sausage manufacturers in your territory, 
you can make extra money selling, on commission 
basis, our NEW YEELDEENA. In fact, the vol- 
ume of business you will do and the amount of 





“‘extra’’ money you can make will surprise you. 
Our NEW YEELDEENA (a PRE-COOKED 
WHEAT FLOUR) is so powerful in absorption 


properties that best results are obtained by using 
50-50 with whatever ingredients your customers 
are now using, hence you can sell EVERY sausage 
and loaf manufacturer in your territory. They'll 
use it right along with their present formulae. 
You don’t have to ‘‘knock out’’ competitors to 
‘get in’? our new YEELDEENA: instead you 
‘‘join up’’ to produce greatly increased profits at 
every plant you call upon. 





Excellent territories available. Write at once 
to— 
RALPH ETTLINGER & SONS 
347 No. Loomis St. Chicago 7, Ill. 
GENERAL SALES MANAGER 
Are you a thoroughly experienced packinghouse 
sales manager with a proven record of results? 
Can you train, direct and inspire salesmen to 


greater efforts, greater efficiency and more profit- 

able sales? Would you like to be general sales 

manager of an outstanding independent packer? 

Salary open. If so, write full particulars to box 
W-294, THE NATIONAL PROVISIONER 

15 W. Huron 8t. Chicago 10, Ill. 





FOREMAN: To take charge of sausage packing, 
sliced bacon and order filling departments of in- 
dependent packer located in northeastern Ohio. 
Must be experienced. W-288, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL. 





BEEF SUPERINTENDENT 


Must be experienced in all phases of beef open- 
tions from buying to selling. Please furnish full 


information. Replies confidential. Excellent posi- 
tion. 
W-284, THE NATIONAL PROVISIONER 


15 W. Huron St. Chicago 10, Il 





MANAGER WANTED 


To take complete charge of Montana packing plant 
performing all phases of meat packing. Must k 
thoroughly experienced in every dep:rtment, have 
executive ability, aggressiveness, ambition and} 
capable of interpreting and using operational cost 
records. Opportunity to use individual initiative 
Good salary, bonuses, future. Replies confidential 
W-285, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill 


SAUSAGE MAKER 


or 
PRODUCT DEVELOPMENT and 
QUALITY CONTROL 

An eastern Pennsylvania independent packer bi 
an opening for a sausage maker at the plant staf 
level. Must be thoroughly experienced, able ® 
maintain quality in our present line, develop De 
products and reduce costs. Salary open. Appl 
by writing full particulars to box 
W-295, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Il 























PLANT SUPERINTENDENT 
Must be experienced in all phase 
small stock, curing, canning, proces 
cation, middle west, employing 
1500. W-296, THE NATIONAL 
15 W. Huron St., Chicago 10, Ill. 








‘a pproximatel 
PROVISIONEE. 








SALESMAN: For well known line of prepare! 
sausage seasonings. Well established Penusy! 
vania, New Jersey, Delaware, Maryland and D.¢ 
territory. Liberal drawing account against © 
missions. Packing house or allied line ex ts) 
preferred. All correspondence strictly confidene 
Write Box W-301, THE NATIONAL PRO 
SIONER, 15 W. Huron St., Chicago 10, Ill 
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CLASSIFIED ADVERTISING 





34.00; additional words 20c each. 


Uniess Specifically Instructed Otherwise, All Classified Advertisements Will Be 


Inserted Over a Blind Box Number. 
Undisplayed; set solid. Minimum 20 words 


“Position 


aress or box numbers as 8 words. Headlines 
7Se¢ extra. Listing advertisements 75c per line 
























































LH wanted,” special rate: minimum 20 words Displayed, $8.25 per inch. Contract rates on 
ica $3.00: additional words 15c each. Count ad- request 
8.673 CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 
9,882 
3,17 
rr HELP WANTED PLANT WANTED 
2,186 
6.542 SALESMAN: Long experience in smoked meats WANTED: To purchase federal inspected meat 
ine and provisions. Territory: Long Island and Queens, packing corporation, southeast preferred, but not 
16,482 New York. Part or full time, commission basis. essential. All information held in strict confidence. 
x High type man required for well-known brand. PW-305, THE NATIONAL PROVISIONER, 15 W. 
5,04 w.236, THE NATIONAL PROVISIONER, 18 E. | Huron St., Chicago 10, Tl 
i jist St.. New York 17, N.Y 
8,871 
8,82 
yea JUSTRIAL ENGINEER: Wanted, aggressive 
= ply man capable of setting standards for medi- PLANTS FOR RENT 
20,18 um sized mid-west packer. Experience in food 
5,851 essential. Work on six months assignment basis, 
160,887 leading possibly to permanent employment. W-302, PLANT FOR LEASE 
175,98 THE NATIONAL PROVISIONER, 15 W. Huron | Modern new eastern plant, now doing over $500,000 
164,96 St., Chicago 10, per year. Geared and large enough to do 5 times 
3 this amount at least. Expansion ag org Low 
waukee o ANI ‘ally ifi i , : operating expenses hard to believe. Rent $250.00 
: NTED: Fully qualified rendering and by-prod- P' g pe 
nis, I, a gaperviser for small packing plant. Ideal | Per week. Ten year lease. Apply the entire 
» Mason jocation. Top salary. Excellent opportunity for amount on purchase of plant. The business will 
ert Lea advancement. Give full information in first letter. pay for itself in a few years. Wonderful oppor- 
Address box W-308, THE NATIONAL PROVI- tunity for one or more reputable parties with ex- 
stration) SIONER, 15 W. Huron St., Chicago 10, IIL. perience and background. This plant is complete: 
‘ Rendering plant, Sausage kitchen, 2 bed killing 
floor, Hog killing line. Particulars on request. 
Wanted: Working curing foreman who knows fast FR-306, THE NATIONAL PROVISIONER, 15 W. 
cures and can handle help. Good job for intelli- Huron St., Chicago 10, 
gent, industrious man in modern growing plant in 
northeastern Ohio. W-304, gay nay!» gg ta 
4 S 15 W. Huron St., Chicago 10, 
 . eerenetiaant : FOR SALE OR LEASE: Two cooker rendering 
ad Tif: 4 . : plant, located in Kentucky. Very good tonnage 
. WANTED: Working inedible tank foreman. Good consisting of all free dead stock. 8 trucks equipped 
“lorida, salary and bonus. — Modern plant located in North- with steel dead stock bodies and winches. Plenty 
eastern Ohio. W-289, THE NATIONAL -PRO- of shop fat and bones available if desired. Owner 
VISIONER, 15 W. Huron St., Chicago 10, Tl. prefers to sell outright, but would consider active 
partner. Owner has to locate elsewhere due to ill 
Hog: vraee family. F8-273, THE NATIONAL PRO- 
4,88 VI NER, 15 W. Huron St., Chicago 10, Ill. 
<n EQUIPMENT WANTED . 
4,458 
FOR SALE or RENT: Well equipped, including 
WANTED: Filter Presses, Expellers, Kettles, rolling stock, small packing plant in the censtel 
Grinders & Pulverizers, Screens, Cookers, Render- Carolinas. Approximate investmert $150,000, Woerld 
ma. ing Presses. EW-34, THE NATIONAL PROVI- lease to a responsible party. Reason for sale is 
SIONDR, 18 East 41st St., New York 17, N. Y. owner mvst have rest. More complete detoils fnr- 
nishe? $f interested. FS-207. THE NATION AT, 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
FOR SALE or LEASE: Modern packing house fully 
M—Anderson, Ragellart, all sizes equipped. Now operating. Will consider one or two 
ia 1—Mech Co. 5’ x 16’ Cooker-Melter. partners for key positions as livestock hrver, soles 
IT 50, ‘an 800, 800 gal. Dopp Seamless Kettles. prayer ara plant manager or sausage maker. Write 
1—Davenport $3A Dewaterer, motor driven. ee raaiae ae . 
cot Gay Srusee Crusher, 3” Me. Orem P. 0. Box 1088, Casper, Wyoming’ Phone 3137 
; We albu buve a large stock of 8/8, Aluminum and - O. Box » Casper, Wyoming . = 
irnish fal (opper Kettles, Storage Tanks, Filter Presses, 
lent posi: Grinders, Silent Cutters, eg etc. 
nly a partial listin FOR RENT 
‘ CONSOLIDATED PRODUCTS CO... INO. MODERN BEEF. veal and lamb killing plant. 
ONER 14 Park Row BA 7-0600 New York 88, N.Y Federal inspection. Eastern Pennsylvania. Ca- 
o 10, Ill pacity 600 cattle, 350 calves and lambs. RL ef 
eanipped. Low rental. FR-223. THE NATIONAL 
Fh 350,000 — 300 eeop9 SUSTA FREE, tin plate, | PROVISIONER, 15 W. Huron St., Chicago 10. Ill. 
Meat enamel bodies. Plain covers and bottoms. 
$12.50 M, F.0.B. Wisconsin. Write to FS-182, 
king plaut THE NATIONAL PROVISIONER, 15 W. Huron 
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St., Chicago 10, Ill. 





* 


All modeis. 


ANDERSON EXPELLERS 
Rebuilt, guaranteed, or AS IS. 


* 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





BUSINESS OPPORTUNITIES 





WANTED: TO KILL 
basis, 
bone (50) fifty head per day. 

TIONAL PROVISIONER, 15 W. 


CATTLE on a per head 
Federally inspected plant. Can kill and 
W-272, THE NA- 
Huron St., Chi- 


cago 10, Ill. 





HOG - CATTLE - SHEEP 
SAUSAGE CASINGS 


ANIMAL GLANDS 
Selling Agent * Order Buyer 


Broker * Counsellor * Exporter * Importer 





7 $0. DEARBORN ST., CHICAGO 5, ILL 
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PLANTS FOR SALE 





SETTLE ESTATE 


For Sale: Eastern hide and rendering business 
Consists of large plants. 8 Albright-Nell cookers. 
accessory machinery, truck fleet, etc. Perfect op- 
portunity for western or Pacific coast firm wanting 
eastern territory and outlet. Close to markets, low 
freight rates. Has advantage of a $100,000 tax 
loss carry forward. Only principals reply. Write 
to box 
FS-274, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10. TIL. 





COMPLETE PACKING PLANT 
City inspected, slaughter capacity 125 calves per 
day, 60 hogs per hour, 75.000 pounds sausage and 
smoked meats weekly. Plant located on arterial 
thoroughfare and Southern Pacific Railroad with 
spur to pens and shipping dock. 5 acres of land 
and artesian water well. Building contains 35.000 
square feet on 2 floors, 15,000 sq. ft. under refrig- 
eration. Reinforced concrete, hollow tile and brick 
construction. Building old but well maintained. 
Price: $150,000. Agents need not reply. 
ALAMO DRESSED BEEF COMPANY 
Box 2186 San Antonio, Texas 





FOND DU LAC, WISCONSIN: 
plant, modern equipment. Sales 
$1,700,000.00. For details contact 
Colwin, Box 586, Fond du Lac, 


Meat packing 
in 1951 were 
Raymond R. 
Wisconsin. 


BARLIANT’S 


‘igi ~—s WEEKLY SPECIALS! 


— "7 ~ We list below some of our current 
j offerings for sale of machinery and 
higmont of prices quoted FOL. chhaoieg manne 
shipment at prices quote a i ints. 
Write for Our Bulletins—Iissued Rogularty. 


FOLLOWING GROUP CF 11 ITEMS ARE 
NEW—NEVER USED. BIDS REQUESTED. 


5003 





-~COOKER: Dupps, 80008 cap. with all standard 
acccssories. 

5004—MOTPORS: (2) 25 HP., 220/440, 800 RPM. 

5004 -SWITCHES: (2) Magnetic, P.B. Stations. 

5006 CRUSHER: Dunps Rotary. with 1” teeth. 

9007—PUMPS: (2) Dupps Vacuum, with jet condenser 
« Mechanical Lubricators. 

5008 -PUMP: Dupps Steam Hydraulic. 

5009—PUMP: Blackmer, for grease, 114” size, with 1% 
HP. mtr. & starter. %, 

5010—HOG: Diamond 235, spout opening 15”x16”, with 
40 HP., 3 phase, 60 cycle, 220/440 mtr., with 8 
V-belt drive. 

5016—TRIPE WASHER: Globe, umbrella ty 

ebm = HEAD FLUSHER C€ ABINET: Globe, 
36x36”. 

5018—TRIPE COOK BOX: Globe, 5’x4’x30” deep, 12” 
legs, counterweight cover. 

Sausage Equipment 

5012—BAKE OVEN: Randall electric, 80 loaf 

ig shelves 8”x40” long, door 52” wide 
ne in Da eteemomals. Maik ous, doa d: badlsiae a Bids 

5013—SILENT CUTTER: Randall, 36” de requested 
bowl, 200% cap. 20 HP. motor .....Bids reunenees 

5020—STICK TRUCKS: (12) for 42”  ‘stic 


4 sta. 32” wide, 
5021—SMOKE UNIT 
4866—TY-LINKERS: 


steel wheels ..... Bids | requested 
- Bids requested 
2) Ty-linker Mathitie Ce. 














complete with 14 HP. motor ...... Bids requested 
4874—SLICER: U.S.H D3, serial £171 with 
SE QUOI 66. dio acc ok kok uuae $1800.00 
4893—MEAT TIEING MACHINE: Griffith 
— serial 1CR, 60 cycle, single 
oe TRESS aS ee SE eee 200.00 
4894—C ONVEYOR: Allbright- Nell, stainless 
steel construction, 11’4% 15 Ww. 
adj. height, conveyor belt 12” " wide 275.00 
1860—DICER: Dianna, complete with knives, 
Eide MONON o idnag Mas ne Sein coet aed cong 700.00 
4795—GRINDER: Sanders 266, 6 V-belt pulley, 
feed hopper. 3 plates with 5 HP. mtr. 375.00 
4794—-SILENT CUTTER: 338-B, direct connected 
15 HP. motor .... 425.00 
{756—SMOKEHOUSES (2 
T-GREEEIAER,  CIOCOT IS isi. 5. 6:a vcitinciecveimaccis 75.00 
ReGen, ES TIO. oie dive cccsccuvee 275.00 
abel s9 ENSER: Boss, 1—5%, complete, like 
Nate cid a arbw untinin nthe hd wkenheihh «dma 250.00 
4727 GRINDER: Buffalo %66-B, knives & 
plates, with motor and ene nae RE ER 875.00 
4716— STORAGE RACKS: (10) angle econstruc- 
tion, 4 sections, adj. ft. 43”x48”x6’3", 
15” between sections ................ ea. 30.00 
4664—KETTLES: (3) 100 gal. cap. jacketed, 
36” dia. x 30” deep inside, stainless 
steel lined, 3” dia. botton outlet, 403 
pressure, 3 brackets welded to top for 
mounting Agitators ........siiecceses ea. 195.00 
4662—MIXER: Buffalo £6, 2000% cap., with air 
operated air cyl. for tilting hopper, silent 
chain drive with motor ................ 1850.00 
4653—-RIND REMOVER: O'Connor, similar to 
Globe-O’Connor derinding machine ....... 375.00 
4979—SCALE: Exact Weight 2 oz. over & un- 
der, 1% beam, with stainless steel plat- 
form 9”x9” & iron tray 8” diameter...... Bids 
tequested 
4978—SCALE. Triner Peerless, all steel, 502 


face, (no beams) %4 oe — steel 
HAVE'A 14”x15”, se Bids requested 
WE HAVE A LARGE SELECTION. “OF ALUMINUM 
AND STAINLESS STEEL HAM MOLDS. SEND US 
YOUR REQUIREMENTS. 


Miscellaneous 
5011I—COOKERS: (2) French Oil, 4’x9’ flat 
steel heads, 15 HP., 3 phase, 60 cycle, 


220/440 volt master gear head motor with 


starters, new shafts in 1951, new ” 
thick innter shell in 1945 ........ ea. $2750.00 
5014—KNOCKING PEN: Globe. 36” w. ..Bids requested 


5015—PAUNCH TRUCK: Globe, all galvanized 


cece gocecavadnga sting siecweyniaiee -Bids requested 
/019—HEAD ACK: Galv. 6 head capacity 

Fac btn hack ds tes babe oe ded neaslaeee Bids requested 
5025—SCALE: Toledo Track, 10008 on _ dial, 

Ss a ee eee eee ee Bids requested 
5022—EXPELLER: Duo Anderson complete, 

FOCOMMIIONOD) oo once cece cen atonncccuges 7150.00 
4790—PUMP: Waukesha, stainless steel, size 

55, 1—% HP. mtr. 2” inlet, 2” outlet- 

rated 2500 to 30.000% per hr. capacity... 275.00 
1760—AMMONIA COMPRESSOR: Howe, com- 


pact model, E6é—self-contained with shell 
& tube condenser—receiver & 10 HP. 
WOE snk Satie won ce ietesenudiceesigneuae 775.00 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 











e Liquidators and Appraisers 





THE PROFIT BRAND 


Bright-red for sales appeal, eye appeal. Firm, 
thick-walled, Cannon’sown California Wonder 
strain. No brine, no washing, no cutting. 
Diced, packed in convenient #10 tins, no 
spoilage or leftovers. Cannon gives you more 
for your money—up to ten ounces more per 
tin, three pounds more per case. It’s Cannon’s 
exclusive extra heavy pack method (Pat. No. 
2,587,466). Once you try them—write for 
free sample on your letterhead—you’ll buy 
them—for profit. 


H. P. CANNON & SON, INC. 


Bridgeville, Delaware 
Established 1881 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





eearTic © 
Advance Oven Company si 
Advanced oe ag Corporation 
Allbright-Nell Co., 
Aluminum Cooking Usensil Co. 
American Hair & Felt Co. 
Archibald & Kendall, Inc. 
Aromix Corporation 
Aula Company, Inc., The 
Aurora Pump 


Barliant and Company 
Batavia Body Company, Inc. 
Best & Donovan 


Cannon, H. P., & Son, Inc. 
Carrier Corporation 

Celanese Corporation of Amer'ca 
Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co. 
Cudahy Brothers Co. 


Daniels Manufacturing Co. 
Dewey and Almy Chemical Co. 
Diamond Iron Works, Inc. 
Dole Refrigerating Company... 
Dow Chemical Company, The. 
Dupps Co., The 


Exact Weight Scale Company, The. 
Fearn Foods, " 

Felin, John J., E 

First Spice Mixing Co., Inc. 

French Oil Mill Machinery Company, The 


Girdler Corporation, The 

Globe Company, T 

Great Lakes Stamp & Mfg. Co. 
Griffith Laboratories, Inc., The 


Ham Boiler — 

Heller, 

Hollymatic aapeiaiiics 
Hudson-Sharp Mach’ne Company 
Hygrade Food Products Corp. 


Illinois Beef & Provision Company 
International Salt Company 


Jamison Cold Storage Door Co. 


Kahn’s, E., Sons Co., The 

Kalamazoo Vegetable Parchment Co. 
Kennett-Murray Livestock Buying Service 
Koch Supplies 

Krey Packing Co. 


Lancaster, Allwine & Rommel 


Mayer, H. J., & Sons Co., I 

SO Se ee ee mer 63 
Midland Paint & Varnish Co. 

Mitts & Merrill 


gi IE IIIS oy cs C Civ esco tao Wh kOe cee wa oe oe 25 
Omaha Packing Co. Fourth Cover 
Oppenheimer Casing Company 1 


Peters Machinery Company 
Powers Regulator Co., 


Rath Packing Co., 
Reynolds Electric Company 


Smith, H. P., Paper Co. 

Smith’s, John E., Sons Compan 

Solvay Process Division, Allied Chanicg & Dye 
Corporation, 

Sparks, H. L. 

Staley, " E., Mfg. : 

Stange, Wm. ffs Company 

Superior Packing Co. 


Townsend Engineering Company 

Union Asbestos & Rubber Company 

Union Steel Products Co. 

U. S. Slicing Machine Company 

Wisconsin Packing Company 

While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission in 
this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they ¥ 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which yo 
can merchandise more profitably. Their advertisements 0J@ 
opportunities to you which you should not overlook. 


’ 
The National Provisioner—July 12, 1982 





PERFORMANCE...JUSTIFIES 


qeattie 8. BALENTING we 4 BALENTINE, JR 
CHAIRMAN OF THE BOARO PRESIDENT 2 MAROUALL SORT aT pi 


VICE PRESIDENT @ TREASURER SECRETARY 
ESTABLISHED 1900 


BALENT 
PACKING COMP 


post OFFICE BOX 159 


NCORPORATEO 1027 


MPA 


| N 
NY —INC. 


TELEPHONE 2-675! 


rebruary 23, 1951 


The allbright-Nell Company 
5323 So-Western Blvd. 
Chicago 9» Illinois 
Gentlemen: 


We are very pleased with the performance of our new 
Allori ght-Nell bacon slicing machine and conveyor weigh- 


ing and packaging table. We are producing & far more U N S '@) 
uniform product than ever with 4 substantial increase L 1 C ] T E D 
in pounds per man-hour output. This improvement has 


resulted in a definite increase in ow sliced bacon 
businesse 


We feel that our decision to purchase the Allbright- : U R A N € 3 


Nell machine has been more than justified by its ex- 
cellent performance. 


Very truly yours, 


Balentine Packing Commany, Ine 


COH/em. <'O. Hinsdale 


Me 


PLEASE AC 


i 


dra 2 : % ~ ; | 
y atic BACON SLICER 
THE ALLBRIGHT-NELL CO 


5323 Ss. W 
- WEST 
ERN BLVD., CHICAGO 39, ILLINO! 
s 





PEPERONI 


B. C. CERVELAT 


CAPOCOLLO 


Boost your sales and 
profits with fast-moving 
CIRCLE-U Dry Sausage! 


Every day more and more dealers are 
taking on the Circle-U line. Consumer 
acceptance is growing fast and dealers 
are becoming alert to the sales and profit 
opportunities offered by featuring and 
promoting this quality dry sausage. 


B. C. SALAMI 


THURINGER 


Get acquainted with th ymplete 
Circle-U Dry Sausage line ‘ay. Our 
representative will be glad t . all and 
show you how this hard-hitti. ¢ sales- 
maker can help bring you larger volume 
orders, greater profits. 


Circle-U Dry Sausage 


OMAHA PACKING COMPANY 


P.O. Box No. 214, St. Louis, Mo. ® 


South St. Joseph, Mo. 








